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Overview

Industry: Hospitality

Location: Richmond ( London)

Products: Traditional Spanish dishes and beverages.

USP: Sclection of “Croquetas” with different filling as, Chicken, pork, Cod, spinach.
Services: Bar service and table service.

Objectives

¢ Short-Term: Establishing effective staff and sulpplier management, analgsing data to
identify top-rated and best-selling dishes, control production costs and achieve positive
cash flow as covering expenses and ensuring liquity.

“*Long-Trem: Maintaining consistent product and service quality, safeguarding financial
stability, upgrades future equipment or furniture, preserving strong relationships with
suppliers and staff and Secure operational stability and consolidate the brand.
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Online

strategies

Create a Google Business
Profile

Social media: short videos
showing dishes preparation.

Encourage reviews: QR when
costumer can leave a review
of business



Partnership
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chart

Back of House (BOH) Dining Area

Dishwashing Station Bar & Beverage Area
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Founders’ Equity
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