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                                                 Executive Summary
Our goal is to open and operate HME Indian Restaurant &  take- away , in the Radyr area in Cardiff. It's a Partnership Business all 3 partners Has experience Cooking,  Managing & Marketing skills. We are the only    one Indian Restaurant in the area. We have 30 Seats in Our Restaurants with a bar licence. It is in the prime location. Train stations with 500 Car parking facility just 500 yards away from the Restaurant. We have carried out a survey in the area and found out majority of the people are interested for Indian food. We have 8 members of  staff  in our team to serve our customers.
Our chef has 15 years of experience in this industry. If we are successful here Our plan to expand our business in the future. Reason we have choose this place , current population of Radyr is 6800 with-in six month this population will grow double because 16 thousands new houses are  building in the area. So it's a great opportunity  for us to success  in near future when the new houses is completed.
Business Overview
· HME Restaurant is a Wales Based Indian Restaurant.
· It located in Radyr which in 7 miles west of Cardiff central.
· There is no Indian Restaurant mean no competition. 
· And it is in the prime location. Where is Radyr golf club,2 pubs and 1 Italian Restaurant so more opportunity.
· It is going to be 30 seated  restaurant with takeaway services. Will be serving contemporary food to the local 6800 potential customers.
· The mission of HME Restaurant & takeaway is to provide hot food with License Bar. 
· at the starting we need £55k , we have raised  £45k between us We are short of £10k .

· looking for £10k bank Loan.  
Markets and Competition
[image: image1.jpg]



Target Marketing 

Our target is to providing best quality Indian food to the local customers. It is very good location where is Radyr golf club, an Italian Restaurant & 2 pubs. There is no Indian Restaurant in four miles radius We will be serving  6800 people in this area .
Competition

There will be only one ( HME) Indian Restaurant with no competitors for four miles radius. Our target areas are Fairwater, Morgantown, Tongwynlais, Pentyrch and  Taffs well. Also potentially 16,000 new houses building Within a mile.  We will be serving in these area without any competition.Sales and Marketing
Product Positioning
 The HME Indian Restaurant menu is going to be simple and with limited items, as customers can find it easy to make their order. In reality customers get confused when there are too many items in the menu. Our drink and foods menu will be separate. Customers find it easy when they choose their table.
Choice from Chicken, lamb, Beef, Fish, King Prawn, Prawn and Fresh local organic vegetables.
Traditional Indian curries, Grilled or Tandoori dishes, Stirred fry dishes, Fresh local organic vegetables.
Once customers have placed their order, cook will prepare raw materials to make the Dishes. It’s depends on the raw materials, how long it will need to be cooking for. In general chefs are cooking  5 to 10 minutes on up to 75 degrees for each Dish. Secondly chef will check the dishes are cooked & ready for serve. Every dish will be freshly cooked what makes us different from others. 
Also price wise we are keeping same price range with competitors as example one of our nearest competitors call Bombay Blue (located about 4 miles away) selling Chicken Tikka Masala for £8.40. We are keeping the price same as them.

  Marketing
We have been looking for business premises for rent where is no other Indian Restaurant. After research we found an ideal location for the establishment. Which is located in Radyr, Cardiff. At present trading as a super market Spar with A2 permission. with an estate agent we come to an agreement that agent will get permission for A3 as we can use for Restaurant.

Property is located in the corner of Station Road and Heol Isaf in Radyr. Property is located on the southern side of Station Road of B4262.

Station Road is only retail street in Radyr with other occupiers including; co-op, Michael Graham young Estate Agent, chitchat and Martin’s convenience store.

It is in the prime location and 2 minutes walk from the Radyr station, at the Radyr train station there is car parking for 500 cars, also free parking bay for 4 cars for an hour outside the premises. Radyr  is 6800 population in the area and around 4 miles there is no Indian Restaurant. Our target areas are Fairwater, Morgantown, Tongwynlais, Pentyrch and  Taffs well. We will be serving in these area without any competition. also population is growing rapidly in the area because council/developers  building 16000 new houses in the area.
It is going to be a small Restaurant and expecting to selling 60 meals each day. There is a golf club in the area They have more than 100 members  and we will be giving 10% discount to the members, also club carrying out a curry night for 50 people every Sundays. HME Restaurant is going to provide food on cost price to get publicity. Once in every two months there will be door to door leafleting.  Also we will be marketing on the social media. We are about to setup our website is well. 
Using PESTLE for the Curry Industry

Political – due to Brexit, the cost to import goods that are required to prepare food such as certain spices will rise which may result in the company having to increase the prices on their menus. This may affect the company directly being a curry house, however, other companies to whom the curry house is a customer to such as wholesalers and suppliers will also be affected by Brexit and as a result, they may increase their prices which again will have a knock on effect.

Economics – the decline of the pound means the prices for foods may be increasing. This has been greatly affected by Brexit as according to Foodservice (Rosie Lintott, 2019) national statistics show that Brexit has already caused the sterling to decrease by 13% and food prices could also rise between 5% and 10%. 

Minimum wage has also increased which requires the owners to pay their staff more which may have lead to multiple problems such as employing fewer staff resulting in customer dissatisfaction due to slow food preparation.

Social – These days people are really concerned about the type of food they are having such as less oil and spices, and are also changing many dietary choices such as vegan options. Another important factor is the quality of the food people are consuming as they are concerned with the ingredients that are being used to make the food.

In addition to this, many people wish to dine in the house instead of restaurants and they like to make their own food.

Technological – Technology has changed many aspects of our daily life. There are series of technologies impacting the food industry such as food apps. The majority of the food we eat are still cooked and delivered by real people, but how long before robots take over the whole process? 

Companies such as JustEat are being used to make orders by customers and are also being used to advertise the company and give reviews. This may benefit companies a lot, however these companies also have a service charge and more and more people are using them. If everyone starts to use them instead of contacting the company directly, it will affect the company’s profit. 

Environmental – As the world wakes up to the impact we are having on the environment, consumers are demanding businesses to take action. From plastic bags, containers and plastic straws to utilising compostable waste. Going green means big changes to the way the catering industry operates. 

There are also many restaurants and takeaways in competition with one another; many on the same street, and some next door.

Legal – catering can be defined as providing food or drink as a part of a commercial agreement. The laws in England and Wales have various different requirements that affect catering services. Health and safety law applies to all business, no matter how small. As an employer, or self-employed person, you are responsible for health and safety in your business. 

https://www.business-to-you.com/ (accessed 08/08/19)
Operational, Financial & Marketing - strength and weaknesses
We have done a SWOT Analysis for our business

Strengths

Our operational strengths are that two of the partners has previous experience in the catering, and all of the partners will be involved in running the organisation. For market we have good connections with local golf club Chairman & he has connections with local pub owners. we have know some of the people for many years, and financially all partners have good credit rating so we are able to borrow more from the bank if we require.

Weakness

Being new in the area, it may appear difficult to persuade customers. It might take some time to becoming known for the locals.

Opportunity 
There is no other Restaurant except two local pubs. We had very good feedback from the local shoppers. Nearest Italian Restaurant is in Taffs Well & an Indian Restaurant as well. So customers can compare the taste quality and the prices.

Threats

Brexit Cost of raw materials may increase due to enforce of Brexit laws, financially it might cost more to buy raw materials. This will be one of the weaknesses.

Sales
We done a survey over 35 people, according to the survey result majority of the people who took part in the survey age between 30-49 years, Their 1st choice is Curry, 2nd Grill and 3rd stirred fry food. So we think we have a great opportunity for this business within the area.
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750 810 875 35| 1,010 1,090 1,175 1,270 1,370 1,480 1,600 1,700
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£3,15000|  £3,892.00]  £3937.50|  £4,72500]  £525000]  £4,72500]  £4,98750]  £5250.00]  £551250]  £577500]  £6,037.50] _ £6,300.00]
£252000]  £2,73000]  £294000]  £3,150.00]  £3736000]  £3,570.00]  £3,780.00]  £3,990.00]  £4,20000]  £4,410.00]  £4,620.00]  £5,040.00]
£8,550.00]  £10,564.00] £10,687.50]  £12,825.00] £14,250.00] £12,825.00]  £13,537.50]  £14,5000]  £14962.50]  £15675.00]  £16,387.50] £17,100.00]
£2,10000]  £2,068.00]  £245000]  £2,618.00]  £2,828.00]  £3,052.00  £3,090.00]  £3,556.00]  £3,836.00]  £4,144.00]  £4,480.00]  £4,760.00]
£1,050.00]  £1,137.50]  £1,205.00]  £1,31250]  £1,0400.00]  £10487.50]  £1,575.00]  £1,66250]  £1,750.00]  £1,837.50]  £1,925.00  £2,2100.00]
TOTAL SALES £17,370.00| £20,591.50| £21,240.00| £24,630.50| £27,088.00| £25,659.50| £27,170.00| £28,708.50| £30,261.00| £31,841.50| £33,450.00 £35,300.00 £323,310.50]
LOANS £ 10,000.00
EXPENDITURE
STARTUP(between 3 partners) £
Shop Fitting £
Canopy System & Fan £
Kitchen Refurbishment £
Cold Room £
Fridge £
Freezer £
Cooker £
Tandoori Oven £
Microwaves £
Worktops £ 350.00
Cutlery £ 450000
Licensing £ 212000
RUNNING-Variable
Drinks £990.00]  £1,223.0]  £1,23750] _ £1485.00]  £1,650.00]  £1485.00]  £1567.50 165000  £1,732.50]  £1,81500]  £1,897.50  £1,980.00)
Starter £720.00 £780.00 £840.00 £900.00 £960.00  £1,02000]  £1,08000]  £1,140.00]  £1,00000]  £1,260.00]  £1,320.00] £1,440.00)
Main £1,71000]  £2,11280]  £2,137.50] _ £2,56500]  £285000]  £2,56500]  £2,707.50]  £2,850.00]  £2,99250]  £3,13500]  £3,077.50]  £3,420.00]
Side £450.00 £486.00 £525.00 £561.00 £606.00 £654.00 £705.00 £762.00 £822.00 £888.00) £960.00] _£1,020.00]
Dessert £360.00 £390.00 £420.00 £450.00 £480.00 £510.00 £540.00 £570.00 £600.00 £630.00 £660.00 £720.00
Total Run - Variable £4,230.00]  £4992.00]  £516000]  £5961.00]  £6546.00]  £6,234.00]  £6,600.00]  £6,57200]  £7,347.00]  £7,728.00] _ £8,11500  £8,580.00] £78,465.00
GROSS PROFIT £13,140.00]  £15599.50] £16,080.00 £18,669.50| £20542.00] £19,42550]  £20,570.00]  £21,73650  £22,914.00]  £24,11350  £25,335.00 £26,720.00| £244,845.50
RUNNING-Fixed
Shopping £5,000.00 £5,00000]  £5,00000]  £500000 £500000] £500000] £500000]  £500000]  £500000]  £500000]  £5000.00]  £5,00000] £5000.00
Laundry £360.00 £360.00 £360.00 £360.00 £360.00 £360.00 £360.00 £360.00 £360.00 £360.00 £360.00 £360.00 £360.00
Rent £1,795.00 £1,79500|  £1,795.00| £1,79500| £1,795.00| £1,79500| £1,79500  £1,79500|  e1,79500|  e179500|  e179500|  e179500| £1,795.00
Business Rate £1,144.00 £1,14400|  £1,144.00| £1,14400| £1,124.00|  £1,144.00 £1,144.00|  £1,14400]  £1,14400|  £1,14400]  £1,14400| £1,144.00
U £1,500.00 £1,50000|  £1,500.00|  £1,50000| £1,500.00|  £1,500.00 £1,50000|  £1,50000|  £150000|  £1,50000|  £1,500.00| £1,500.00
Insurance £100.00 £100.00 £100.00 £100.00 £100.00 £100.00 £100.00 £100.00 £100.00 £100.00 £100.00 £100.00
Phone and Broadband £700.00 £70.00 £70.00 £70.00 £70.00 £70.00 £70.00 £70.00 £70.00 £70.00 £70.00 £70.00
Wages £8,800.00 £880000 _ £8,800.00 _ £8800.00 __ £8,800.00 __ £8,800.00 X £5,800.00 __ £8,800.00 _ £8,800.00 _ £8,800.00 _ £8,800.00  £8,800.00
Total - Run £18,769.00] _ £18,769.00] £18,769.00] £18,769.00] £18,769.00] £18,769.00]  £18,769.00]  £15,769.00  £18,769.00]  £18,769.00]  £18,769.00] £18,769.00] £225,228.00
START UP. e 3432000
TOTAL EXPEND £ 3432000| £22999.00] £23,761.00] £23,929.00] £24,730.00] £25315.00] £25,003.00  £25369.00]  £25741.00]  £26,11600  £26,497.00]  £26,884.00 £27,345.00)
NETT PROFIT £5,629.00]  £3,169.50]  £2,689.00) £99.50]  £1,773.00 £656.50  £1801.00]  £2,967.50]  £4,145.00]  £534450]  £6,566.00  £7,951.00] £15,617.50
CUM PROFIT £ 3432000 £3994900] £43,11850] £45807.50] £45907.00] £44,134.00] £43,477.50]  £41,676.50] _ £38,709.00]  £34,564.00]  £29,19.50]  £27,998.00] £21,268.50]
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Management
We have a very energetic & experience team of people to mange this restaurant, Our head chef has 15 years of experience  working in the Indian restaurant. Manager Has over 2 Years of experience running an  Indian restaurant & the other sector 8 years of experience. Also the full team has  verity of skills-set to run this business.    
Key Personnel
Yahea Hassan (Manager) Has 10 Years of Experience in managing businesses
Alhaj Moqaddas (Chef) Has 15 Years of Experience working in the restaurant. 
Emeka  (Marketting) Has Experience in the Marketing sector.
Advisors and support services
Accountant 
Solicitor 
Health & Safety: We will use safety ware & clothing in the kitchen . will use colour coded chopping boards & knives. non slippery floor will be used in the kitchen.   

Operations
Premises and Equipment
Premises: It's an  A3 Licensed Shop, located in the corner of Station Road and Heol Isaf in Radyr. Property is located on the southern side of Station Road of B4262. Station Road is only retail street in Radyr with other occupiers including; co-op, Michael Graham young Estate Agent, chitchat and Martin’s convenience store. Restaurant access is on the right hand side of the premises. There will be a drinking bar on the left hand side of the restaurant with drinking area, where customers can order their takeaway order and can have while they are waiting.

Dining area will be in the 60% of the ground floor and 25% will be in the Kitchen. Rest of 15% will kept for storages. On the first floor there will be ladies & gents Toilets, with ladies toilet there will be a small area where they can comfortably tidy up self.

Also on the first there will be a office room and dry goods storage.

Equipment We need:
Pressure cooker, Colour Coded Chopping board, Pickle Trays, Colour coded chefs knives, Tandoori oven, Plates, Hot plate machine, Korari & sizzler dishes, Fryers, Chefs Clothing. Grill Cooker, Fridge fridge's, Cooking pots & pans. Walk-in cooler.  micro oven, Cutleries and Dishwasher.
Employees
3 Partners 
2 waiters
1 Cook
1 Grilling Chef
1 Kitchen Porter 
Suppliers
Euro foods group (grocery supplier)
Global foods group(drink & beverage) 
Motala & Bham 
Financing
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 Capital Investments and Bank loans.
Capital Investments from each partners will be 15 thousand pounds each, from personal saving and investments raised £45k. 

10 thousand Bank loans, total of 55 thousand pounds Investments.
Cash flow
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Please see the excel file attached with this email
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Name: Marll FORSY
email: M“'W‘F’L@Q.gcom

Mob:

Would you like to see an Indian Restaurant in Radyr Village?

no

What is your Age Group?
19-29 /(30-39)/ 40-50

Which food do you like ?

@ Grill / Stirred fry food

Which service W

Takeaway




CV'S

Alhaj Mohammad Moqaddas

2 Westmoreland Street

Canton, Cardiff, CF5 1LU

Mobile: 07850238037

Email: moqaddas786@hotmail.com
Personal Statement

A simple person of high intellect, great character and a loving nature. Capable of working in a team and taking the role of leader. Extremely good at communicating with others and meeting new people. A co-operating individual and very friendly towards everyone. 

Qualifications and Experience

I am currently studying Certificate of Higher Education Skills for the Workplace at University of Wales Trinity Saint David. Along with my studies, I am also a hackney taxi driver for Cardiff County Council. This requires me to regularly get my car checked for any safety issues or faults. I also have to manage my daily takings. 

My previous job was at Shapla Prime Dairy, a factory in Caldicot. I was the production manager for the company where I tested the samples of each product. A sample was taken from each batch and tested. This was then recorded. The company then relocated to London which was inconvenient so I had to resign. 

I was also the manager at Standard Balti, an Indian takeaway in Cardiff, where I would ensure that all employees are given a timetable which included breaks and days off. I also did stock checks and made sure that all stock is available at all times.  I handled the till on a daily basis and gave the employees their wages. 

I have volunteered to assist at Jalalia Mosque as a secretary as this is a charity run mosque. I regularly made sure that it is kept up to standards and everything is running smoothly. 

Hobbies

I enjoy playing badminton in my spare time as it helps me stay active. I also like to try different types of food so I occasionally take my family out to eat.

References

Available on request

Covering Letter

Alhaj Moqaddas

2 Westmoreland Street

Cardiff

CF5 1LU

Dear Catering Service International,

I am writing to you as I would like to apply for the catering manager role. My previous experience as a manager for a catering business makes me suitable for this role. 

My experiences include:

· Taking customer orders

· Invoice raise – this contained the customer’s order and it was sent with the delivery.

· Stock management – I had to ensure that the factory has enough stock at all times to complete orders and make orders when stock was low.

· Delivery timing – I had to ensure that the delivery was sent out to the customer at the right time and there was someone to always do the delivery.

· Payroll – I had to make sure that the shifts of each employee were recorded correctly and request a payslip to give to the employees. 

· Testing samples – a sample from each batch was taken to the testing lab where each sample was tested for health and safety reasons. This ensured that the expiry date on the packaging was correct.

I hope that my skills and experience prove that I am a suitable candidate for this managing role and I given an opportunity to show them. I am looking forward to hear back from you.

Yours faithfully,

Alhaj Moqaddas

CV2
Email: hassbuss@hotmail.co.uk

Phone: 07506205711

Yahea Hassan
Objective
Yahea has Over 10 years experience in IT industry include hardware/maintenance/Networking & using varieties of industry-leading software. Has experience in digital problem solving, Social network marketing. Also currently studying Cyber security/Cyber Forensic and completing management & leadership Degree from the University of Wales Trinity St David's.

Experience
Worked  as a assistance manager in Star of Wales Cardiff 2001-2001. 

Managed  Paradise Indian Restaurant, Cardiff  from 2001 -2002.

Managing Director :   2004-2006 was Managing Barry Cars Taxi firm in the Vale of Glamorgan.
CEO |i-Dragon Tech Solutions | Cardiff

January-2012  - December-2014

iDragon was a software, web design & Mobile applications development company, had about 5 in house staffs. I was CEO of the company.   

IT Service Engineer | Universal Media & Tech (self employed) Cardiff | Nov-2008  - November-2012

Worked as an IT support engineer for four years, Repaired Computers/Laptops & provided Network support, Web design & maintenance. 

Service Centre Engineer | Witchurch Computers, Cardiff | June-2004  - May-2005

Worked as Fault repair, Troubleshooting and Upgrading IT Components. 

Trainee Network support Engineer | Cad Centre UK LTD | Cardiff | January-2003  - April-2004

 Education | Studying At the University of Wales Trinity ST Davids | M.C.N.K High School | Bangladesh

Level 3 Diploma in Domestic Energy assessment

Learning Academy UK LTD

Croydon, London, UK

2007

City & Guilds Diploma In Networking (computing)

Cad Centre UK LTD

Cardiff, UK

2003

City & Guilds NVQ Level 2  IT Service Repair Centre

Cad Centre UK LTD

Cardiff, UK

2003/04

- Skills

IT Network Support

IT Hardware Fault Finding/Repair

Web Design, HTML, PHP,  and Wordpress

Graphics Design Using Adobe Photoshop, Premiere, illustrators

Microsoft Office softwares

Studying Cyber security Level 2

By working & Training with lots of team & colleagues developed good communication skills

- Projects

Worked in Few projects one of them was Takeaway-net online food ordering portal. mobile Taxi online taxi ordering app & management system.
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