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[bookmark: _Toc28100]Introduction  
In the highly competitive hospitality world, restaurants strive to provide the best customer service by creating innovative menus and rendering the best care service. The study will comprehensively analyse a luxurious restaurant in London, Majestic Haven. The study will involve the formulation of the vision, mission and objectives of the company. After that, an environmental audit will be done using some frameworks. Following this, the strategic options for the company will also be provided. After that, some relevant strategies and the implementation of the strategy will be elaborated with a monitoring process.  
[bookmark: _Toc28101]Mission, vision and objectives for the Company  
[bookmark: _Toc28102]Mission  
The restaurant's primary mission is to become one of London's most significant and popular luxurious hotels. The company strives to render the best possible service to customers in and around the UK. The restaurant wanted to create a vintage yet elegant ambience to attract customers. This vintage look is aimed to become different from the other restaurants. The restaurant also wanted to bring uniqueness to its menus to increase customer satisfaction (Mas Vich, 2023). The company also considered serving customers at their doorstep to accelerate customer acquisition. The online delivery service caters to a vast customer base and reaches every household in London.  
[bookmark: _Toc28103]Vision 
The company's primary vision is to present effective Customer services by maintaining sustainability standards in the operational process. As a significant market player in the restaurant industry, Majestic Heaven aims to provide 5-star services to its customers by presenting an innovative menu (Shcherbakova, 2020). Not only do they want to innovate, they are menus, but they also have some other aspects in their head. As mentioned, the restaurant wanted to reach a vast customer base by presenting a vintage yet luxurious vibe in the atmosphere. The restaurant has also always believed in teamwork and team cooperation. Due to this, the restaurant has incorporated employee welfare and engagement within the company's vision (Zheng and Fernando, 2021). Within the next 5 to 10 years, the company will have witnessed them among one of the most prominent luxurious restaurants.  
The company, especially the restaurant, believed in employee cooperation and engagement within its operation process to effectively enhance the operational process. It has always fostered excellent employee satisfaction and effective management of the employees so that they can provide the best care services to the customers. Customers are at the centre and heart of the restaurant.  
In order to become successful and remain a significantly dominating player in the restaurant industry, an organisation needs to be attracted to and dedicated to its customers (Asalam, Ayu and Annisa, 2022). With continuous improvement in the menu and the inclusion of innovative ideas in their service, the company's vision is to rule over the significant cities of the world. Not only in London, but the company also wanted to create a significant market presence in and around the UK and the rest of the world. Incorporating sustainability in management practices and customer service, it has decided to reduce its carbon footprint as much as possible.  
[bookmark: _Toc28104]Objectives 
To remain adherent to its vision and mission, the Majestic Haven presented some significant objectives in front of it. These objectives will help them realise the primary goal of the company.  
· The primary objective of the restaurant is to incorporate sustainability within its operational practices. By the word sustainability, the company involves environmental sustainability and their commitment towards people and the planet. Regarding environmental sustainability, the company decided to reduce its carbon footprint by 50% within the next two years. Reduction of carbon footprint incorporates not only waste reaction but also using recyclable and sustainable alternatives. By using recycled materials in production, the company can maintain its environmental sustainability (Putri and Alvin, 2023). As part of its sustainability strategy, not only did the company want to reduce its carbon footprint by 50%, but it also decided to increase the use of recycled materials by 20%.  
· [bookmark: _GoBack]Another significant objective of the company is to maintain their commitment towards people and society. The customers are placed at the company's heart, and their feedback and reviews will be significantly considered and embraced for the company's betterment. The company has also decided to generate innovative ideas and features to present to customers.  
· The third objective of the company is to start online delivery to the customers to build a vast customer base. The company has ample opportunity in London to cater to an extensive customer base and create a firm brand name. However, creating an online presence makes it easier for companies to present to a broader community and customer base. Strong adherence to the customer's needs and considering the review and feedback in this process will be adequate. 
· The final objective of the restaurant is to create a strong market presence around the UK within the upcoming 2 years.  
[bookmark: _Toc28105]Environmental audit for the Organisation  
[bookmark: _Toc28106]PESTLE Analysis  
Political Factors 
• The UK offers a parliamentary democracy with limited influence on business organisations. Although some significant parties exist in this country, they pose little impact on business organisations (Cooper, 2020). Moreover, the political position of the UK is stable and beneficial for business organisations. So, this is beneficial for the restaurant.  
Economic factors 
• The UK is considered to be among the highest economies around the globe. The solid economic prosperity is a significant beneficial factor for Majestic Haven.  
[image: ] 
Figure 1: UK GDP growth 
(Source: Statista, 2023) 
• The graph defines the economic prosperity of the UK. During the pandemic, the GDP fell by 11.03% in 2020. However, the country has significantly overcome this unprecedented situation. It rose to 7.6% by 2021 (Statista, 2023). Although a significant decline has been witnessed from 2022 to 2023, the prediction represents a prosperous future for the restaurant business in the UK, especially in London.  
[image: ] 
Figure 2: Market Size of restaurants 
(Source: Statista, 2021) 
· The picture defines the market size of the restaurants operating in the target cities of the UK. The graph suggests a favourable economic environment for Majestic Haven's restaurant. In this case, although a decline in total market share was witnessed in 2021, a significant rise was also seen in 2022. Recently, in the previous year, the market size stood at 20395.1 million British pounds (Statista, 2021). So, the Majestic Haven has growth potential in this context.  Social Factors 
· In London, people of different cultures live amicably. They share a simple yet lovable bond and have a strong inclination towards luxurious restaurants and cafes. One of the primary reasons for the inclination is the strong purchasing power based on income. Primarily, the higher class likes to visit luxurious restaurants (Achinas et al., 2019). That is why an accumulation of multicultural restaurants has been witnessed in and around London. However, the high cost of living made a significant percentage of the population refrain from this luxurious restaurant.  
· Income inequality is prevalent in London. Due to income inequality, a significant percentage cannot afford the luxury of the restaurants and prefer average affordable restaurants.  
Technology Factors 
· London is a technologically advanced country. In this country, operating a restaurant business has become more accessible due to technological assistance. Several multinational organisations and technological institutions are making advancements in the technology sector, and the restaurants serving in London are favouring those advancements (Christodoulou and Cullinane, 2019).   
· Technological advancements allow restaurant management to use digital marketing strategies to promote their business to customers. Nowadays, targeting customers and reaching them has become much easier due to digital tools.  Environmental Factors 
· As a luxurious restaurant chain, the Majestic Haven must maintain environmental obligations and reduce waste generation as much as possible. The restaurant will have negative environmental implications if it fails to minimise waste generation (Foskett et al., 2021). So, maintaining environmental standards and reducing carbon footprint from their end is essential.  
· Apart from these, challenging weather conditions are another significant environmental hurdle. In London, challenging weather conditions hinder a business's regular activities. Legal Factors 
· In operating a successful business in and around London, the restaurant has to maintain some legal rules and regulations. The legal landscape must be maintained in every aspect to improve the organisational capacity. In this respect, the Employee Act, the Equality Act and the Human Rights Act need to be considered for the successful running of a business.  
· So, the legal factors have a significant role in this aspect. The company must maintain legal obligations while formulating a successful business in London. 
[bookmark: _Toc28107]Porter's Five Forces Analysis 
	Factors 
	Analysis 
	Rate of 
Impact 

	New entry threat 
	The Mejestive Haven is a player in the restaurant industry. The company operates in the luxury category and has a market presence. Due to its market significance, the newly entered brands will not be able to pose a significant threat to the company. It is easy for companies to enter the restaurant industry and have a significant presence in the market (Adelakun, 2020). The companies also need time to spread a significant share in the respective market and gain a sound understanding. In this respect, the newly entered restaurant companies could pose a moderate to low threat to the majestic haven.  
	Low 	to 
moderate threat 

	Customer's bargaining power 
	The customers are an integral part of the restaurant. With solid customer power, they can influence operational productivity and capability. In this context, the customers comprise a considerable portion of the company's success. Also, the company present significant power to its customers by valuing them and their perspectives (Frederick and Parappagoudar, 2021). Customer reviews, ratings, and feedback significantly impact the company's operational productivity. In this respect, the company will face moderate to high power from the customer's bargaining power.  
	Moderate to 	high 
threat 



	Supplier's bargaining power 
	The suppliers are also integral stakeholders of the restaurant. With the effective and continuous involvement of the suppliers, the company will be able to deliver quality service to its customers. So, suppliers have a strong power over the company. However, multiple suppliers in the market make the situation challenging for the suppliers (Yulianto and Suhaimi, 2020). But this is favourable for the company. The restaurant can choose any supplier from whom they are getting suppliers at an affordable rate. Considering this perspective, the supplier's power is minimal for Majestic Haven.  
		How 	to 
moderate threat 

	Competitive rivalry 
	The company have faced widespread and tough competition from its potential competitors. The number of luxurious restaurants in London is widespread, and they have developed a strong market presence over the years (Eymer, 2022). Due to this, the company has yet to develop innovative and sustainable strategies to remain competitive in the market. The potential competitors are Gouqi London, Green Bar at Hotel Cafe Royal, Coda Restaurant by Reic Chavot, The Part Room, and many more.  
	High 
threat 

	Substitute power 
	Finally, the hotels and restaurants and the cafes are the primary substitutes for the restaurants. Nowadays, luxurious hotels present luxurious dining facilities. Along with the restaurant facility, the customers will get hotel bookings and other facilities in this context (Yacoub, Nakhle and Yahiaoui, 2022). So, giant hotels such as International Hotel Groups, J W Marriott, and 
	Moderate to 	high power 

	
	Hilton can be substitutes for the Majestic Haven. Similarly, cafes nowadays present a wide range of menus at an affordable rate. So, the middle-income group will be more inclined to go to cafes.  
	


[bookmark: _Toc28108]Strategic options for the company 
[bookmark: _Toc28109]BCG matrix 
The BCG matrix comprises 4 quadrants: star cash cow, question mark and dog. 
Star: Star is the product with the highest market Growth and share. In the case of the Majestic Heaven company, the star product will be the innovative and popular dish that provides the customers with a unique dining experience and attracts many customers (Hossain and Kader, 2020). Among the vast range of menus that Majestic Heaven provides is the loaded cheese fry and Classic Margarita pizza. At the start, the product of the dining restaurant's first stop needs to be nurtured to increase its sales revenue. 
Cash cow: The products considered within the cash cow quadrant have the highest market share but consist of low market growth. In the context of the specified restaurant of Majestic Heaven, The signature dishes are considered within this quadrant, which generates a consistent amount of revenue and also has a loyal customer base. The peri chicken popcorn and grilled chicken with mashed potato and veggies served in pepper sauce are the consistent menu items that are being ordered by most of the customers. 
Question mark: The products in this quadrant have significantly higher market growth but low market share. Hence, these are the products that the company experiments upon. The range of shakes includes spiced chocolate, cinnamon hot chocolate, etc. 
Dogs: These products comprise the lowest market share and growth; therefore, they are considered the underperforming menu within the restaurant list and should be discontinued to improve overall performance (Gorb et al., 2022). In the case of Majestic Heaven, the drinks range, including country and pink lemonades, has the lowest market share and growth. 
[bookmark: _Toc28110]SWOT Analysis 
Strength: the location of the restaurant is perfect. Through the help of the location, the restaurant can easily attract consumers and enhance the business's revenue. The return has the diversity of the foods. The restaurant offers various types of foods to the sinuses and increases the value of the business. The company can increase consumer loyalty and improve business satisfaction by providing various types of foods. The restaurant has an individual team to research the market to develop various strategies to increase its competitive advantages in the business. The restaurant focuses on providing tasty food to the customers (Klosse, 2019). The restaurant is trying to increase the satisfaction of the consumers and enhance the business's revenue. The restaurant is increasing the reputation of the company in the market. By enhancing its reputation, the company can increase its revenue.  
Weakness: The maintenance cost of the restaurant's business is very high. The high maintenance cost can directly impact the profitability of the business. As a result, the profit of the company has decreased. The presence in the market needs to be improved. The restaurant is in only one location. So, the presence in the market is feeble. The company faced various legal issues regarding food quality (Benzaghta et al., 2021). The sitting capacity of the restaurant needs to be higher. As a result, it can create an impact on the patience of the consumers. The restaurant needs to focus on sustainability practices, which is one of the weaknesses of the business.  
Opportunities: The restaurant should focus on introducing branches in various London locations. The restaurant can collaborate with various social media influencers to increase the awareness of the business in the market. As a result, the restaurant can easily attract various customers and increase the business's revenue. The restaurant should add various health products (Putri et al., 2021). Currently, the young generations are focusing on a healthy diet. During the festival season, the restaurant should collaborate with various social events to increase the business's profit.  
Threats: Competition in this industry is one of the biggest threats for the restaurant. The competition in the London market is very high, which can directly impact the business's performance. Changing the taste of the customers is challenging for the business. Consumer perseverance is changing continuously. So it can impact the business's performance (Boitrelle et al., 2021). The company's supply chain is a threat to the business. The disruption of the supply chain can hurt the business. 
VRIO Analysis 
	Activities 
	Valuable 
	Rare 
	Imitable 
	Organise 
	Competitive advantages 

	Customer 
Loyalty and network 
	Yes 
	No 
	Yes 
	Yes 
	Strong 

	Presence in the market 
	No 
	No 
	Yes 
	Yes 
	Low 

	Quality of 
Foods 
	Yes 
	No 
	Yes 
	No 
	Strong 

	Leadership 
Vision 
	Yes 
	No 
	Yes 
	No 
	Moderate 

	Pricing Strategy 
	Yes 
	No 
	No 
	Yes 
	Strong 


 
[bookmark: _Toc28111]Ans-off matrix 
Market penetration- The market penetration strategy is used to increase the overall market share of the restaurant within its existing market. For this purpose, Majestic Heaven will be able to attract new customers. It will also focus on enhancing its loyalty programs by reaching out to a broader customer range through the help of its effective promotion and marketing campaigns. 
Product development- The Majestic Heaven restaurant will focus on Introducing new dishes, basically focusing upon the seasonal menus, or opt for a catering business to attract a significant customer base and increase their sales revenue. 
Market development- The market development strategy is used to enter a new market by providing existing products to the new customer base. Majestic Heaven might expand its market reach by developing strategies to open new branches in different countries and target a new customer base by indulging in private dining experiences and corporate events (Zugay and Zakaria, 2023). 
Diversification- A diversification strategy exclusively introduces new services and products. The diversification strategy can be used to explore the market opportunities by Introducing the strategies of launching cookbooks, Forming partnerships with a local delivery platform and venturing with hospitality sectors In terms of arranging culinary training programs, etc. 
[bookmark: _Toc28112]Value  chain analysis  
	Primary activities  
	
	

	Inbound logistics  
 
	Outbound 
logistics  
	Operations  
	Marketing and sales  
	Services  

	Sourcing highquality plantbased ingredients for fine dining experiences is responsible for sourcing from the local sector for ingredient freshness (Lee, Ha and Yoon, 2023). 
	Attractive, luxurious presentation of dishes and accurate order delivery, ecofriendly packaging, and handling of food to provide better quality during 
	Advance culinary experience, quality cooking of meals, food safety management, ensuring hygiene standards, dining seating arrangement, and 
	Strong brand image development with a unique value proposition. Utilisation of multiple marketing channels and an online 
	Luxurious exemplary dining Customer services and Sustainable inventory management with cost control and waste 

	
	transportation 
	reservation control for seamless operations 
	reservation system 
	minimisation. 

	Support activities  

	Procurement  
	The procurement operation for the fine dining restaurant The Majestic Heaven involves procurement operations of supply and negotiation relationship management in terms of price. Maintaining availability of fresh quality ingredients. 

	Technology  and infrastructure  
	This includes restaurant management technology, for example, reservation management systems, order management software, CRM systems, point of sales tools, and standard operating proceduresoriented service quality tools(Lee, Ha and Yoon, 2023). In addition, the entire fine dining restaurant involves implementing systems for culinary equipment and modular kitchen operations with multiple seamless communication tools. Including smart technology for restaurant layout and Ambience management is also an essential characteristic. 

	Human resources  
	Hiring and training skilled Chefs, management staff, and service staff is essential. Promotion of positive work culture to acknowledge employee satisfaction. Implementation of service quality control measures to maintain the principle standards of the restaurant. 


[bookmark: _Toc28113]Discussion on strategy implementation and execution 
Multiple conceptual and theoretical analyses in Association with critical analysis of the Organisation's in-depth environmental audits and available strategic options for the company to achieve sustainable competitive advantage have identified that service sales stagnate in the UK market due to cultural incompatibility. A widespread margin of discontent among multiple franchise restaurants identified a lack of leadership providence (Lee, Ha and Yoon, 2023). As a result, multiple fine dining restaurants in the UK are experiencing underperforming operations as most owners need to learn the convincing strategic orientation of the business. It has been identified that in most cases, cost leaders have the potential to share essential characteristics with the Organisation to generate a restaurant's ability to charge low prices and still be able to maintain quality even though profit-making has become challenging (Ou, Wong and Huang, 2021). Considering this type of leader, the management happens by emphasising efficiency. For example, when customers are served high-quality quick-service food at a meagre price, the availability of the following customers' orderly time decreases, resulting in high service efficiency. In this way, considering cost leaders, management approaches with little to no advertising research and development and market research business sustaining competitive advantages can be obtained. 
[bookmark: _Toc28114]Strategy  
The overall strategy for the Organisation Majestic Heaven can be categorised into overall business on Cost leadership strategic approach and differentiation approach for finding dining restaurants for its customers.  
The focus on the Cost leadership strategy not only helped the company to lower the cost in comparison with other computers in the UK but by focusing on differentiation as a matter of unique menu superior quality food offerings, the company successfully was able to evaluate its strong position in the UK restaurant market (Shafieezadeh, and Tao, 2020). Concerning cost leadership strategy, the Organisation Majestic Heaven emphasises operational and cost efficiency by including trained staff, advanced culinary equipment, and a modular kitchen setup to generate a quick and easily ordered Lead time for positive service encounters. Considering this strategy, the Organisation needs to include technology-based streamlining operations, booking management systems, supply chain optimisation, and controlling expenses with the help of service quality management tools and performance measure matrices. 
[image: ] 
Figure 3: cost leadership strategy  
(Source: Ou, Wong, and Huang, 2021) 
Through differentiation strategy organisation, Majestic Heaven can create a unique value proposition for the fine dining experience of its target customers. To do that, the Organisation must acknowledge exceptional culinary experience with personalised service for excellent dining experience (Ou, Wong, and Huang,2021). In addition to that, the Majestic Heaven must acknowledge the exquisite ambience in the dining place, followed by innovative menu offerings. For example, a digital menu is highly eco-friendly and convenient for customers instead of paper menu cards. By strategically assessing these differentiating factors, the Organisation could establish competitive advantages.  
Apart from this, other strategic orientations under the exemplary dining restaurant layout that need to be acknowledged by the Majestic Heaven are considered to be the aesthetically pleasing layout for the restaurant so that both customers and Restaurant staff can move around quickly by maximising the overall service efficiency (Shafieezadeh, and Tao, 2020). It is often ignored that providing enough time to enjoy their meals and have some privacy without feeling rushed behaviour is essential to creating a comfortable environment for customers. Therefore, instead of focusing on quick customer turnover, the dining experience must be based on luxurious extras and affordable time thinking to prevent customers' bad experiences and create a differentiated restaurant service. Another strategic orientation is implementing a transparent queuing system and including customer waiting areas to reduce frustration. 
[bookmark: _Toc28115]Structure  
The structure of the Majestic Heaven must be referred to with organisation design to actively support the strategy of cost leadership and differentiation for sustainable competitive advantage. The following section presents elements that must be considered for the Majestic Heaven structure of Sustainable competitive advantage. 
Fine dining restaurant staff structure: To create a unique, differentiated fine dining experience for customers, division of labour is an essential attribute under organisation structure. It is imperative for staff responsibilities and task allocation, which include back-inhouse tasks in front-of-house operations (Lee, Ha and Yoon, 2023). Through structural optimisation, Majestic Heaven can deliver differentiated experiences and achieve cost efficiency. According to multiple research studies and human resource plans, the other identified 5 significant departments within the restaurant business: kitchen staff, managerial staff, bartender's floor staff and delivery staff.  
For fine dining restaurants, each department has a significant requirement of services. It has been identified that kitchen staff are considered the heart of the restaurant, which requests seamless operation for various levels of fine dining, for example, the head Chef, Sous Chef commies, and helpers. The managerial staff within the organisation are essential for establishing a positive customer experience by providing a correct margin of resource allocation. The managerial staff is divided into 3 segments: restaurant managers, storekeepers and cashiers. Floor staff, generally in fine dining restaurants, provide direct contact with customers for fine dining. 
The decision-making hierarchy is another essential element of an organisation structure for executing cost leadership and differentiation strategy upon restaurant fine dining experience planning day-to-day operation (Rehman et al., 2022). The decision-making hierarchy structure depends upon employees across multiple levels to foster continuous improvement and innovation. In addition to that, the inclusion of communication and coordination is essential for the successive execution of the strategy, for example, management communication with the kitchen and Services Department to maintain a seamless operation and consistent delivery of fine dining experience to the customers without causing any delay in order lead time or customer waiting time. 
[bookmark: _Toc28116]Systems  
· The Majestic Heaven needs to evaluate the cost control system for better procurement process inventory management, and two acknowledged Waste reduction initiatives. With the help of these systems, the Organisation can align with strategy cost leadership objectives to maintain quality standards. 
· Customer relationship management systems, or CRM systems, must be employed within the Organisation to acknowledge fine dining restaurants based on customer Data personalised Services and easy booking measures to develop a long-term relationship (Shafieezadeh and Tao, 2020). This type of system directly contributes to differentiated anticipating Tailor service-oriented customer requirements. 
· Considering standardisation and quality control, the Organisation needs to implement SOPs, also known as standard operating procedures, to ensure consistent quality of food preparation. Service Delivery presentation to align with the desired margin of organisation differentiation towards customer satisfaction. 
· Performance management systems and feedback systems need to be acknowledged within the Organisation, the Majestic Heaven, together with customer feedback upon service encounters, and relevant information needs to be used for personalised service creation for differentiated efforts. 
[bookmark: _Toc28117]Strategy monitoring   
[bookmark: _Toc28118]Green strategy  
The characteristics of green strategy within the fine dining restaurant experience revolve around ranching restaurant sustainability and Eco-conscious practices to reduce the overall restaurant operation's environmental footprint. Under the influence of increasing environmental responsibility and growing demand for eco-friendly consumer options, the UK fine dining restaurant market is radically progressing towards a green dining strategy. To acknowledge the foundation of green dining strategy, Sourcing through responsibilities seasonally and locally must be considered (Lee, Ha and Yoon, 2023). The Majestic Heaven must consider local Sourcing from nearby Producers and farmers to reduce the transportation distance and mitigate greenhouse emissions for better transmission into a healthier environment.  
Regarding seasonal selection, the restaurant must focus on flavoured fresh dishes that have higher progress on energy-intensive climate control systematic aspects of storage facilities. It is considered a win-win situation for both sustainability and food testing. Another essential element of the green strategy is reducing food waste by acknowledging portion console measures and utilising a food composting system followed by Creative menu planning. Automation into inventory management systems to inform and track updates on a real-time basis is another essential characteristic for acknowledging green strategy within the Majestic Heaven in the UK. 
[bookmark: _Toc28119]Sustainability  
Currently, the demand for plant-based food is rising in the UK, leading to a health-conscious, customer-driven aspect of fine dining due to growing concern for animal welfare. One of the potential sustainability strategies imposed by Majestic Heaven is the inclusion of multiple plant-based food options for consumers to stay the Upper Hand in sustainable operation indirectly to progress restaurant awareness (Kim and Stepchenkova, 2020). Another sustainability measure that can be acknowledged within the restaurant is identified to be energy-efficient practices to reduce environmental impact. In the case of fine dining restaurants, kitchen equipment and the lighting system are commonly acknowledged for highenergy incentive stones and refrigerators.  
A complete transition into green energy by using energy-saving appliances, for example, smart thermostats and LED lighting, is considered to help cut down operation costs of environmental impact by decreasing Greenhouse gas emissions. As mentioned earlier, implementing digital menus is sustainable and progressive towards enhancing customer experience (Ou, Wong,  and Huang,2021). Instead of having printed paper news, digital Manus is considered helpful for green dining principles. With the help of a digital menu, restaurant software can easily update real-time menu items, nutritional details, and allergen information to reduce the potential hassles of customers during a seamless dining experience. 
[bookmark: _Toc28120]CSR initiatives  
According to recent studies, the annual growth rate of restaurants is around 7.2%. The approximate Global generated revenue from the food and beverage industry since 2019 is identified to be $65495 million (Severt et al., 2022). As with all the money-making, the restaurant business requires corporate social responsibility for sustaining profit-making Institutes associated with business governance and compliance. Here, in this context, based on Carroll's CSR model, a potential corporate social responsibility initiative that the Majestic Heaven can acknowledge has been presented. 
[image: ] 
Figure 4: CSR model of Carroll's 
(Source: Kim and Stepchenkova, 2021) 
Economic responsibilities: Considering the economic responsibility of Majestic Heaven, a significant emphasis on business economic value to stay profitable must be considered (Kim and Stepchenkova, 2021). The restaurant must focus on financial stability by acknowledging revenue generation, sustainable business practices and cost management initiatives. By giving preference to innovation and creativity in fine experience, organisations need to Foster longterm economic growth. Employment opportunities need to be created with the help of staff training and fair wages for the betterment of the employment and economic development community in the UK restaurant market. 
Legal responsibilities: the restaurant can create a compliance program for successive adherence to regulations and applicable laws in UK business operations (Lee, 2020). Continuous updates in practices and policies to comply with the food and beverage market's evolving legal requirements must be comprehended to promote accountability, transparency, influential financial reporting, consumer protection and intellectual property protection of the Majestic Heaven. 
Ethical responsibilities: to sustain a fine dining experience for its customers, the Majestic Heaven restaurant must develop a code of ethics for maintaining employee behaviour and ethical principles of decision-making operations (Park, Song and Lee, 2019). Ethical code of conduct in business marketing, supply chain management, and service product development must be acknowledged, followed by engagement of fear of competition, ignorance to conflict of interest must be the approach to demonstrate honesty and integrity in restaurant  
Philanthropic responsibilities: the restaurant The Majestic Heaven can donate to charitable organisations for community benefit and intervention initiatives for addressing social issues to support environmental sustainability efforts (Kaur et al., 2022). Staff voluntary engagement in community service activities in Association with eco-friendly practices, conserving resources, and reducing carbon emissions can be suitable. 
[bookmark: _Toc28121]Conclusion 
 To sum up, it has been summarised that Majestic Heaven must acknowledge exquisite ambience in the dining place followed by innovative menu offerings. For example, digital menus are highly eco-friendly and convenient for customers compared to paper menu cards. By strategically assessing these differentiating factors, the Organisation could establish competitive advantages. As with all the money-making, the restaurant business requires corporate social responsibility for sustaining profit-making Institutes associated with business governance and compliance. 
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	Drinks 

	Shakes 
Classic Cookie crumble 
Coffee cookie crumble 
Strawberry Cheesecake 
Spiced chocolate 
Lemonade 
Classic 
Pink 
Country 
Hot chocolate 
Classic 
Cinnamon 
Hazelnut 

	Mains 

	Grilled chicken with mashed potato and veggies served in pepper sauce 

	Grilled fish with mashed potato and veggies served in lemon butter sauce 

	Red Thai curry 

	Starters 

	Peri peri chicken popcorn 
Loaded cheese fries 
Chip and Dip 
Pesto Roasted Mushroom 
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