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Identify a small and medium sized business enterprise (SME’s) which you are familiar with (it
may be your previous employers, but this is not compulsory) and more broadly demonstrate an
understanding of strategic management by including following criteria:
1. Introduction including brief introduction/overview of the case study based on SMEs context.
2. Critically appraise the organizations current strategic direction.
3. a. Using PESTLE and Porters 5 forces, any other environmental scanning tool, provide a
critical analysis of the organization’s external environment with the aim of identifying the big
picture (i.e., Opportunities and threats)
b. Using SWOT, VRIO and any other environmental scanning tool, provide a critical analysis
of the organization’s internal environment with the aim of identifying strengths and weaknesses
4. Do a stakeholder analysis and critically evaluate the expectations of the different stakeholders
and their relative power.
5. Discuss available strategic growth choices for SMEs in markets and propose a new strategy
and explain why you think it is a sustainable strategy for the long-term future of the organization.
6. Provide key strategic recommendations for the organisation for future developments and
implementation, considering the challenges SMEs encounter to implement strategic direction.
7. An inclusive conclusion.
Note: You are expected to refer to a minimum of ten books plus journal articles in your writing.
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Introduction




Inner circle is a Caribbean restaurant in the heart of Birmingham, an incredibly tasty family run eatery, it was incorporated in 14 April 2016, but began life over 3 decades ago where it was run by the current owners father. Located at 402 Lodge Road Hockley, Birmingham, England, B18 5P. Inner Circle since opening its doors over 30 years ago was one of two existing Caribbean eateries in Birmingham. For many years it has provided food that gives the customer the experience of eating authentic Caribbean Island food, excellent service, all with an authentic Caribbean ambiance. A small business with no more than 6 employees, the management within Inner Circle are trying to understand how they can successfully expand, discover where they have been making fundamental mistakes. If there is a possibility for growth and how to go about achieving that success. 
The growing residential community is craving better food options that aren’t fast-food chains and big restaurant franchises. They want to support local family-owned businesses and restaurants. For many years Inner circle was able to operate without any competition for this style of food. But today there are several Caribbean restaurants and takeaways, how will Inner circle establish itself from every other restaurant out there, will they be able to successfully incorporate changes or will there current business model be sufficient to carry them through to the future they envision for the business.

Inner Circle The Caribbean Restaurant History 
The current owner learned how to prepare and cook all Caribbean cuisines, through watching his father who ran the restaurant when he was a child, making no one better suited to continue with this venture. The restaurant menu has continued to feature recipes learned from his father. Signature dishes, soups and drinks such as fried plantain, rice and peas, stewed chicken, mutton Caribbean style chicken and chips, Guinness punch, Red pea soup  to name just a few dishes.
Upon Re opening in 2016, Inner Circle restaurant aimed to increase their customer base over time. With a strong brand recognition with its one of a kind taste over the years customers can and have recommend the restaurant to their friends and family, thus spreading the word to out of town guests to try the food at this local hidden secret. The restaurant also wants to differentiate their brand from other local dining establishments in the area who may also only offer soul food, Caribbean food.
They are the best kept secret for finger licking mouth smacking phenomenal food cooked with authentic Caribbean herbs and spices using traditional Caribbean methods. Over the years an increased knowledge of the restaurant and respect for the brand, has been enough to keep customers coming back, so why isn’t Inner circle as widely known about a burger king or McDonalds.



SWOT Analysis on Inner Circle

S.W.O.T. this analysis provides a wealth of knowledge about the company, its customers, the competitors, and their external marketing environment which operates within inner circle. SWOT analysis is used to break down some of the strengths, weaknesses, opportunities and threats in the current market. 

· Strengths =
· Offering a wide array of authentically cooked Caribbean dishes
· Exceptional food with a lack of competition.
· Longer business hours with a 3 am close, ensuring to accommodate all passing traffic, travellers and late diners
· Close proximity to jewellery quarter (where there are a lot of clubs) , a few hotels,  as well as residential homes and supermarkets. ( the chance for new customers from passing traffic is huge )
· Located near Aston motorway and close to petrol station.

· Weaknesses =
· Doesn’t sell alcohol or beer. = seek out a licence
· Lack of a parking lot = rent land for potential parking lot for customers
· Doesn’t offer a delivery service = research into hiring drivers permits needed etc
· Doesn’t have an online presence, or a website = Possibly incorporate some type of website or create an online ordering service, as in todays climate it helps to braden the reach with the client market.
· Lacking appropriate equipment in front and back on the reastaurant that can help with the productivity of the business. So as restaurant technologies advance so should Inner Circle.

· Opportunities =
· If Inner Circle can obtain a Liquor License and sell both soft and alcoholic beverages they can add a substantial profit.
· Look into renting land for a potential parking lot for customers
· Incorporating an online service, helping with the workload within the restaurant and also broadening Inner Circles target Market
·  Offering food delivery
· What does inner circle stand for?  What is their concept? Inner circle has the ability to be a well-known establishment having a logo or and a slogan can help maximise the potential of the restaurant to its fullest potential.

· Threats =
· With the increased attractiveness in the culinary scene, it may attract more competitors
· Inner circle may incumber guest from out of town, how can Inner Circle ensure they feel comfortable and well received.
· More established and well-known restaurants could attract the out-of-town guests.
· The economy could affect customers from dining out alone or with families.
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As it stand the critical evaluation of inner circles current trajectory is that it is stable with room to grow. With no stakeholders or investors yet having a proven history of being in business successfully for cose to half a century, there is a real chance to get invetsors so that Inner circle could turn its restaurant into a franchise






Recommendations for Inner circle’s future endeavours 

· The Aesthetic = Providing phenomenal Caribbean food within an atmosphere and dining experience that is worthy of their customers and it’s reminiscent of eating at home
· Customer service =. The service must always try to exceed customer expectations with a welcoming entrance and exit and everything in between. So training must be given when necessary, this is a must as staff are often the face or voice of a restaurant business, so if  they are rude uncouth bad mannered bad tempered, in appropriate. It all effects the restaurant and not the individual as such. Customer service front desk = Take orders in person and via the telephone
If Inner circle are insistent on keeping their current employees, the immediate training is required and should be put in place immediately . Regularly training is necessary for all as things are forever changing, such as for the way in which Inner Circles receptionist show cases their telephone mannerisms.
· The food = Nothing should change here, the food should remain as it always has been, served fresh and prepared to order.
· Culinary aids=  Purchase top of the line culinary equipment that is able to handle an increase in customers
· End goal=  Provide a large enough establishment that the restaurant can grow into.
· display and sell fresh fruit and vegetables available from the Caribbean, local juices and finger foods in a display counter.


Expansion is one of the greatest recommendations Inner circle could consider,  moving to a new location could help generate greater financial growth for the organisation and higher possible future developments such as expansion 

1. Hiring of extra staff = as it stands,  there should be a minimum 2 people for eachpostion so of someone is ill someone can cover etc. Having one person overlook so many areas within the restaurant (having employees stretch themselves thinly over different departments, can cause an employee to suffer fatigue, make mistakes which could result in a loss of finances. For e.g one person is in front taking orders, then have to return to the kitchen to prepare and to cook the meals, then bring them out wrap and bag everything up, take the payment exchange the food to the customer. Then on to the next customer, over  a period of time, mistakes with the order could be made , resulting in disgruntled customers, remaking off dishes (loss of profit each time a dish is remade). So ultimately employing more staff would be financially a better investment.
2. Front of house customer greeter/host and waiter/server needs to be trained.
3. Management style = an adjustment in management style and outlook could help with productivity and increase revenue. As it stands management holds a Laissez-faire style of management, which is a more delegative management style,(trusting employees to do fulfil the position the hold appropriately and handle any problems that may occur within their sector). A more Autocratic or Democratic approach would be more suited, as both the styles have a very hands on approach.



Expansion and growth =



Managing Quality with Inner Circle

Performance = In reastaurant and out of it- How to continually keep customer relationships made in the reastaurant. How will Inner Circle appease any disgruntled customers?
 Aesthetics = Understanding the principles in which Inner Circle maintain the cleanliness and appeal of their restaurant. 
Special features = What if any possible bonuses schemes can Inner Circle offer,or put in place to entice their customers and help increase customer longevity. Such as, multiple discounts on purchases. 

Conformance = Are inner circle willing to conform to the masses. When the customer market demands a decrease in prices or extra value how will they respond?
Going forward possibly seek out new investors.





Pestle and Porters 5 forces

Management of Inner Circle, will have to examine the internal environment factors which are controllable, for example, salaries, employees, financials, recipes, furniture. On the other hand, they will also have to be prepared for uncontrollable external environment factors are uncontrollable, for example, safety guideline, tax reforms, consumers taste and income, technology, are some of the examples to consider Macro environmental factors: are the factors which are not close to Inner cIrcles restaurant but can still have a devastating effect on the business.
Management within Inner Circle understand that their profit margins can be affected by the fluctuations in produce and meat prices worldwide. Other factors such as extreme weather conditions war and pandemic-related delays, have had a vast increase on the cost and availability of food not just in Birmingham but around the globe. Inner circle will need to decide  whether to pass the price increases directly to their customers through rising prices (which could be risky in this highly competitive market) or do restaurants (in this case inner circle) opt take a loss in profits. Micro environmental factors: can be described as those factors which are very close to business and having notable impact on the success and operation if Inner Circle Restaurant. Micro environmental factors are customers, employees, suppliers, competitors, shareholders and media and these are factors that determine organisational resources and capabilities (Scribd, 2012). Customers: customers are the main focusing substance of an organisation and Afro-Caribbean Restaurant needs to attract and keep customers by providing excellent products and services.

we need to use PESTEL, Porter’s five forces which analyses Inner Circles micro and macro environmental factors (Thompson, 2001), Segmentation, Targeting, Buying Behaviour, and Product Positioning.

Macro environmental factors control the threats and opportunities of Inner Circle restaurant. They are factors such as political, economic, demographic, cultural, technology and natural
[image: ]



We need to use PESTEL analysis such as political, economic, technology, environmental and legal factors to analyse the environmental factors for Inner circle in 



Due to all the changes in the world there has been a change in EU directives which will may be detrimental potentially for the niche Afro-Caribbean Restaurant business. The directives may bind or prohibit the exports or imports of foreign products to the UK. There may also be an increase in VATs, tax and import tariff which may affect Inner Circle Restaurant, does inner circle have a business relationship with Africa, Jamaica, Caribbean, Asia, and other third world countries?

· Political= 
when looking at the restaurant industry there are always government regulations to look at. There are many government agencies such as the f.d.a which must be adhered to . regulations for restaurants will include health and hygiene, as well as food standards and storage. Inner circle must make sure to have al licences in place, and if a desire to sell alcohol comes into play then a licence and all required permits will also need to be aquired for that to become a reality.

· 
Social factors from pestle; with the social factor, A BUSINESS CAN ANALYZE THE SOCIO-ECONOMIC ENVIRONMENT OF ITS MARKET VIA ELEMENTS LIKE CUSTOMER DEMOGRAPHIS CLUTURAL Limitations, lifestyle attitude and education. With these a business can understand how customer needs are sharped and what brings them to the market for a purchase. This has to do either the beliefs and cultural make up of the society you are operating in. population trends, dietary considerations, ethics and media and spend habits are some
• Social Factor: such as cultural differences and lack of understanding can be very crucial for Inner Circle Restaurant business because countries cultures may differ from one another, therefore, we should take into account several food designs, communication, business promotion, and even our delivery services. We should have competent employees that will meet the social requirement of the customers we have in our diverse business premises.

Technology: is a very important factor for business like Inner Circle because it can also operate on online. Therefore, it could depend on internet, communication, email marketing, e-commerce marketing, transportation, telephones, Facebook and tweeter and so on to sell its products.
Employees: the employees of Inner Circle restaurant have to be skilled, motivated and knowledgeable and they play an important role in the success of  the Inner Circle restaurant and the improvement of sales and customer services.
Some basic website with information about the restaurant, menus, current promotions, and location information. It may also include links to third-party delivery websites and an online ordering system directly with the restaurant.
To expand advertising reach, Inner Circle will investigate buying ad space on radio and local billboards. This will help the Company reach surrounding neighbourhoods, those driving home from work, families exploring the city on weekends, and out-of-town visitors.

Here Inner Circle can utilise bargaining power of suppliers: 
As their products suppliers are both in the UK and abroad,  and many products can be imported from Africa and Caribbean Islands. So an option of changing suppliers, as therehas been many new options and varied choices and the cost of labour is low and also cheap in the Caribbean. (Porter’s Five Forces of Competitive Position Analysis, 2011-2015).
Bargaining power of buyers: customers will have huge bargaining power as it will be easy for them to buy food products from other high profile companies such as McDonalds, KFC, English restaurants, Italian, French, Chinese restaurants and other local shops (Porter’s Five Forces of Competitive Position Analysis, 2011-2015). Threat of substitute: we have a vision of achieving good reputation and customer loyalty



Suppliers: are also important factors that enhance an organisation, so if a company has good supply chain, it will be able to attain competitiveness and provide quality goods to the customer as well as a very competitive price.
Hiring of new staff = there are several positions within the company being handled by inexperienced individuals put into place philosophy 
Chief = responsible for the cooking of the food served within the restaurant.

Set rules and regulations need to be put in place and instigated by all staff. To ensure a smooth running of daily business.
Refurbishment= The moment you step into the restaurant, you’ll be transported to a tropical Caribbean Island with greenery, yellow walls, green palm trees, rattan chairs, and the sound of tropical reggae music playing over the speakers.

The objective of the business is to bring this flavourful Caribbean cuisine to Birmingham and the local community grows, so potentially will Inner Circles customer base.


Conclusion

[bookmark: _Hlk110943997]Inner circle will continue to get many walk-in customers from the local amenities around. But if the wish to continue to expand. its reach within the community, exploring other avenues of advertising are necessary. through hand-delivered flyers, and an active social media presence, to ads on radio and newspaper printouts, and voucher stamp or loyalty card systems which could help entice repeat customers, and turn them into raving fans of Caribbean food. For many years Inner circle was able to operate without any competition for this style of food. But today there are several Caribbean restaurants and takeaways , how will Inner circle establish itself from every other restaurant out there, will hey be able to successfully incorporate the suggested changes or will they choose to stick with its current business model and see if it will be sufficient to carry them through to the future. . When given the opportunity to choose between a fast-food burger chain and a family-focused, independently owned restaurant,its been proven the community will opt to l support the family-owned business because they are big advocates for their community and supporting local businesses over large chains.
Due to the growing residential community in the area of birmigham, the restaurant will be particularly attractive to families of all ethnicities and social statuses. Many have families and kids and want to show them the value of food made with love rather than food from a freezer bag that’s dumped into a deep fryer and served on a paper palte.

Some of Inner Circles customers may already be fans of Caribbean cuisine but haven’t had it since their last they last visted the reastaurant or went back to the caribbean
The Company will also ai to provide catering services for local businesses. These are businesses that want to provide food for their staff and want to support locally owned and operated businesses in the process.
There is an incredibly bright future for Inner Circle if management stay focused on the end goal. Expansion, growth and finance. 







References


Juhee Kang, Jinhyun Jun, Susan W. Arendt, Understanding customers’ healthy food choices at casual dining restaurants: Using the Value–Attitude–Behavior model, International Journal of Hospitality Management, Volume 48, 2015, Pages 12-21,ISSN 0278-4319,
https://doi.org/10.1016/j.ijhm.2015.04.005.(https://www.sciencedirect.com/science/article/pii/S0278431915000559) [Accessed on 7 Jul. 2022]


[image: ]
2

image5.png
Macro Environment

@ waisueetioio




image6.png
Stregnths

High Barers to Entry
Highly Experienced Owner-Operator
Limited Competition in the New York Area
Very high gross margins:

Abity o sell products onine

Highly visible website

imited star up rsk

Weaknessos

Compatitrs can ofer siilar products quickly
Limited start up costs.

High transporation costs

Limited flecbity in pricing

Opporumitios

nine
unds of capital
Afliate relations with elzted vendor.

i

deveiop

Development of proprietary products
fion re

Devalopment of wholssaie





image2.png
Dr Richmond
Lamptey
BMSW : 6104
Strategic
Management for
SMEs: Academic
Report on Caribbean
restaurant Inner
Circle
Donna Hutchinson





image3.svg
                                                         BA Leadership and  Management Dr Richmond  Lamptey BMSW : 6104 Strategic  Management for SMEs: Academic  Report on Caribbean  restaurant Inner  Circle Donna Hutchinson Student I.D : 1817686                         


image4.png
STRENGTHS
No other local Caribbean
restaurants nearby
Technology change in this
industry is low
The popular #BuyLocal trends
will support family-owned, local
businesses.
Experience of Owner

WEAKNESSES
Barriers to success in
independently owned
businesses are high
Potential volatility in profits due
to prices of meat and produce
Turn-over of entry-level staff is
often high in foodservice.

OPPORTUNITIES
Economic recovery means more
people will be returning to work,
school, and shopping.

Online and peer delivery services
can expand company reach
Catering to local businesses can
increase revenue streams

THREATS
Other similar businesses opening
shops in the area
Local market share taken over
by other well-known franchise
locations.
Profitability linked to consumer
spending habits and disposable

income





