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Introduction


It is easy to lose focus on the bigger picture when running a social enterprise on a day-to-day basis. It is important to understand the bigger picture when developing strategies: the context in which you work, the needs of your users, the passion of your staff and volunteers, and your desire to change things for the better.

As a result of lockdown, there was a sharp increase in demand for takeaways and home deliveries as people learned that it was easy to order a variety of delicious dishes, from brunches to late-night snacks, to be delivered to their door.

This sudden increase in demand for food prompted food outlets to pivot on the spot.

The demand for home deliveries and takeaways has continued to rise even as the opportunity to dine out has returned. This report examines in greater detail a Caribbean restaurant called Inner Circle. What steps have been taken by the company to stabilse and help it grow in the future after recovering from the pandemic? This article examines possible methods of enhancing the business and attracting new customers while maintaining relationships with its existing customers. Using a SWOT and Pestel analysis report can assist in determining which areas need to be improved and which areas should be expanded.

As a conclusion, the report provides recommendations on how Inner Circle could remain relevant and move in the direction of success.


History of Inner circle to date:

Inner circle is a Caribbean restaurant in the heart of Birmingham, an incredibly tasty family run eatery. Located in the middle of Hockley is an incredible two time Generation - owned and operated restaurant, Inner Circle 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 serves some of the best Jamaican food in Birmingham. These traditional Jamaican dishes are marinated and cooked with the most natural seasonings, herbs, and homemade sauces to tantalize your taste buds while serving some of the most authentic Caribbean dishes available.

Inner Circle opened its doors more than 30 years ago, making it one of only two Caribbean restaurants in Birmingham at the time. It has for many years served food that offers the customer the experience of eating authentic Caribbean island food, with excellent service, in an authentic Caribbean atmosphere. Within Inner Circle, a small business with less than six employees, the management is seeking to understand how their company can effectively grow, as well as to identify where fundamental mistakes have been made. It is important to determine if there is potential for growth and how to accomplish it.

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 

Through watching his father who ran the restaurant when he was a child, the current owner learned how to prepare and cook Caribbean cuisines, making him the perfect candidate to carry on this venture. He has continued to incorporate recipes acquired from his father into the restaurant's menu. There are a variety of signature dishes, soups, and drinks, such as fried plantain, rice and peas, stewed chicken, mutton Caribbean style chicken, and chips, Guinness punch, and red pea soup, to name a few.

In 2016, Inner Circle Restaurant reopened with the goal of increasing their customer base over time. Over the years, the restaurant has developed a strong brand recognition with its one-of-a-kind taste. Customers recommend the restaurant to their family and friends, spreading the word to out-of-town guests to try the food. It also seeks to differentiate itself from other local dining establishments in the area that may also specialise in soul food and Caribbean cuisine.

There is no better kept secret for finger licking mouth-watering, mouth-watering food cooked with authentic Caribbean herbs and spices by traditional Caribbean methods. There has been enough knowledge of the restaurant and respect for the brand over the years to keep customers returning, so why isn't Inner Circle as widely knowas Burgerer King or McDonald's?
Since the Coronavirus (COVID-19) outbreak in 2020, Inner Circle has experienced an increase in revenue.
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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 =
· The restaurant offers a wide variety of authentic Caribbean dishes
· A lack of competition coupled with exceptional food.

· Longer business hours with a 3 a.m. closing time, ensuring that all passing traffic, travellers, and late diners can be accommodated.
· A number of clubs are located in the jewellery quarter (as well as a few hotels, as well as residential areas and supermarkets). Passing traffic presents an opportunity for new customers (there is a high likelihood of obtaining new customers).
· The property is located near the Aston motorway and is close to a petrol station. Again, passing traffic has the opportunity to become loyal Inner Circle customers


· Weaknesses =

· Alcohol and beer are not sold at this establishment. Take steps to obtain a license
· There is no parking lot = rent land for a potential parking lot for customers
· Lacks a delivery service, so research needs to be conducted into hiring drivers, obtaining permits, etc.
· Does not have an online presence, or a website = Consider incorporating some form of website or online ordering system in today's climate, as it can assist in reaching a broader client base.
· There is an absence of appropriate equipment in front and back of the restaurant that can assist in enhancing its productivity. It is therefore imperative that Inner Circle keeps up with the advancements in restaurant technology.
· Customers are left confused and frustrated by fluctuating times due to the lack of a set opening and closing time within the establishment.

· Opportunities =
       

· It would be advantageous for Inner Circle to obtain a liquor license in order to sell both soft drinks and alcoholic beverages.

· Investigate the possibility of renting land for a potential parking lot for customers

· The incorporation of an online service will assist the restaurant's workload and broaden Inner Circles' target market

· Providing delivery services for food to its customers

· What does the name inner circle mean? What is their concept?

·  Inner Circle should create a mission statement so its community can know who they are.

· Having a logo and a slogan can help Inner Circle become one of the most well-known establishments in the area.

 

· Threats = 

· The culinary scene and the restaurant industry are becoming increasingly attractive, which may attract more competitors
· Inner Circle may be able to entertain guests from outside of the city of Birmingham. Is there any way Inner Circle can ensure that they are comfortable and welcome?
· A more established and well-known restaurant may be able to attract guests from outside the area.
·  Customers may be less likely to dine out alone or with their families as a result of the economy.[image: ]







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 in the Caribbean.

· Going digital = As the restaurant industry becomes increasingly digital, it is becoming more and more competitive. It may be a good idea for Inner Circle to take inspiration from some of its competitors since most companies have modernized with the times, or have employed technological innovations in some aspects of their operations.  This provides them with a number of competitive advantages. The most important of these include appealing to a younger audience, extending the coverage of promotional offers, and making more intelligent business decisions.
· Catering Services = A catering service could be offered by Inner Circle, as targeting smaller audiences is a benefit. However, it is extremely important for growth to be able to provide delicious, authentic Caribbean food that meets the needs and desires of a growing community of people, as well as expand into a new range of individuals. It is possible that they could offer a Private Chef Experience ideal for Parties, Events & Special Occasions charge per head or per vent, depending on which is more appropriate for the size of service being requested.
· Promotions = If no one knows about tasty food, what is the point? It is no secret that the restaurant industry is highly competitive, more so than ever before. Thus, it is imperative that your business is well known to the general public in order to remain successful.

·       Substitute products = Today, there are more Caribbean restaurants opening. If Inner Circle can continue to focus on delivering excellent food and excellent service, it will establish a solid reputation and gain the loyalty of its customers.

· Customer service =. Service must always strive to surpass customer expectations by ensuring a warm welcome at the entrance and exit, as well as everything in between. It is therefore imperative to provide training when necessary, as staff members are often the face and voice of a restaurant business, so if they are rude, uncouth, unmannered, or bad-tempered, it is inappropriate. Ultimately all of these factors affect the restaurant, not the individual.

· Staff = The front desk of customer service is responsible for taking telephone and in-person orders. As long as Inner Circle intends to keep its current employees, immediate training must be provided, and should be implemented as soon as possible. It is essential for all employees to receive regular training, as things are continuously changing.

· Food = It is important that there be no change in the standard of the food here, it should remain as it has always been, fresh and prepared to order.

· Culinary aids =   Invest in the highest-quality culinary equipment, such as steamers, ovens, and electric fryers. As a result, Inner Circle should be able to cope with an increase in customer demand.


· End goal = It is important to provide a large enough establishment for the restaurant to grow into. Provide a counter for displaying and selling fresh fruit and vegetables from the Caribbean, juices and desserts from the region, and finger foods from the Caribbean islands.

· Expansion and growth = The expansion of Inner Circle is one of the most important recommendations the organization could make; moving to a new location could result in more financial growth and higher potential for future developments, such as 
1. The hiring of extra staff = as it stands, there should be at least two people for each position, so that in the event that one person becomes ill, another person can cover for them. Having one person oversee so many areas within the restaurant (having employees spread themselves thinly across numerous departments, can cause fatigue, mistakes, and result in a loss of finances. An example would be that one person is at the front taking orders, then has to return to the kitchen to prepare and cook the meals, then he or she brings everything out, wraps everything up, takes the payment, then exchanges the food with the customer. After that, the next customer would be served, and over time, mistakes could be made with the order, ultimately resulting in dissatisfied customers and remaking off dishes (losing profit each time a dish is remade). Therefore, employing more staff would ultimately be a more financially sound investment.
2. There is a need for training for the front of house customer greeter/host as well as the waiter/server.

3. An adjustment in management style and outlook could lead to an increase in productivity and revenue. In the present situation, management practices a laissez-faire style of management, which is more delegative in nature (trusting employees to handle any problems that may arise within their specific sector). It would be more beneficial to apply elements of either a more autocratic or democratic approach, since both styles are very hands-on


Managing Quality with Inner Circle

Performance - in the restaurant and outside of it - how Will or what can Inner Circle do to continue to maintain customer relationships established in the restaurant. What steps will Inner Circle take to appease any dissatisfied customers?
Aesthetics -  In terms of aesthetics, it is important to have a clear understanding of the principles which Inner Circle uses to maintain the cleanliness and appeal of their restaurants.

Special features = Any bonuses Inner Circle can offer, or put in place to entice customers and increase customer loyalty, such as 5% discount on multiple orders. Loyalty cards. Meal of the day (which is offered at a discounted price).
Conformity = Is Inner Circle willing to conform to the masses. Will they respond to a decrease in prices or an increase in value when the customer market demands it?
In the future, it may be necessary to seek out new investors.


Pestle and Porters 5 forces

In order to manage Inner Circle effectively, the management must examine factors within the internal environment, which can be controlled, such as salaries, employees, finances, recipes, and furniture. Aside from this, they must also be prepared for uncontrollable external environment factors, such as safety guidelines, tax reforms, consumer tastes and income, and technology. The following examples are some examples to consider: macro environmental factors are factors which have no direct impact on Inner Circles restaurant, but can still have a devastating effect.
As a result of fluctuations in produce and meat prices around the world, management at Inner Circle understands that their profit margins can be affected. Various factors, including extreme weather conditions, war, and pandemic-related delays, have contributed to an increase in the cost and availability of food, not only in Birmingham, but throughout the world as a whole. In this highly competitive market, Inner Circle must decide whether to pass along the price increases directly to their customers through higher prices (which could be risky) or whether to opt for a loss in profits and pass on the price increases to their customers directly. Inner Circle Restaurant's micro-environmental factors are those factors which are very near and have a significant impact on its success and operation. Among the microenvironmental factors are customers, employees, suppliers, competitors, shareholders, and the media, all of which determine the capabilities and resources of an organization (Scribd, 2012). It is the customers who are the main focus of any organization. Afro-Caribbean Restaurant must strive to attract and retain customers by providing excellent products and services/
There have been recent changes in EU directives due to the changes in the world, which could have a detrimental effect on the niche business of Afro-Caribbean restaurants. It is possible that the directives will bind or prohibit the importation or exportation of foreign products to the United Kingdom. Additionally, there may be an increase in VATs, taxes, and import tariffs, which may affect Inner Circle Restaurant.

To analyse Inner Circles micro and macro environmental factors, we need to use the PESTEL model, also known as Porter's five forces. This model analyses segmentation, targeting, buying behaviour, and product positioning, as well as political, economic, technological, environmental, and legal factors.

The macroenvironment controls both the threats and opportunities for Inner Circle restaurant. They include a variety of factors including political, economic, demographic, cultural, technological, and environmental factors.
[image: ]


PESTEL

· Political = Regardless of where a restaurant is located, political factors can have a significant impact on its business. There are several examples of political factors, including tax reforms and health and safety guidelines. It is always important to keep in mind government regulations when examining the restaurant industry. Many government agencies, such as the Food and Drug Administration, require compliance with their rules and regulations. In addition to health and hygiene requirements for restaurants, Once Inner Circle have identified these regulations that may potentially affect the business, appropriate action can be taken to minimize their impact. In every aspect of the food production process, from purchasing to cooking.  packing to delivery, the restaurant is responsible for the food, food standards and storage must be regulated. For the inner circle to function properly, all licenses and permits must be in place, and if there is a desire to sell alcohol, a license and all necessary permits must also be acquired in order to make that a possibility.

· Economical = It is inevitable that the price of the ingredients will fluctuate as inflation rates fluctuate in the economy where Inner Circle restaurant operates. This will result in increased menu prices, and people will be less inclined to eat at restaurants or go shopping outside.
A second economic factor that can impact the food industry is consumer disposable income. It is common for people who have more disposable income to spend more time with their family and friends and to order food from restaurants and fast food outlets.
.
· Social = With the social factor, a business is able to evaluate the socio-economic environment of its market by taking into consideration elements such as demographics, cultural limitations, lifestyle attitudes, and education. By evaluating these variables, a business can gain a deeper understanding of how customer needs are sharpened and what motivates customers to make a purchase. In general, this refers to either the beliefs or the cultural makeup of the society in which they are operating. There are several factors to consider, such as population trends, dietary preferences, ethical considerations, and media usage habits. It is very important for Inner Circle Restaurant business to understand cultural differences and lack of understanding because cultures in various countries may differ from one another, so several factors should be taken into consideration when developing food designs, communicating with customers, promoting the business, and even providing delivery services. It is essential that they have competent employees who are capable of meeting the social requirements of the diverse types of customers they wish to serve in the business

· Technology = In businesses such as Inner Circle, technology is an instrumental factor for growth. By expanding and operating online, there are opportunities for growth. As a result, its products may be sold through the internet, utilising communication, email marketing, e-commerce marketing, transportation, telephones, Facebook and Twitter, among others. Offering a basic website with information about the restaurant is highly desirable, it should as a minimum contain information such as its menu, pricing, current promotions, and its location. In addition to links to third-party delivery websites, the website may provide an online ordering system that allows customers to place orders directly with the restaurant.
For the purpose of expanding its advertising reach, Inner Circle will examine the possibility of purchasing radio ads and local billboards. With this approach, the Company will be able to reach nearby neighbourhoods, commuters driving home from work, families exploring the city on weekends, and visitors from out of town.

· Environmental = It is extremely important to take into consideration both the internal and external environments within the Inner Circle restaurant. The interior of Inner Circle should be decorated with some plants, as it is proven that plants 

1) Creates an atmosphere and improves branding

2) Nature Improves Happiness and Reduces Stress

3) People Spend More Money Around Plants

4) Plant material reduces noise

5) Plants Improve Staff Productivity and Satisfaction

6) Restaurant curb appeal is improved with Patio Plants 

Inner Circle needs to ensure it maintains a clean and orderly establishment on a regular basis. Inner Circle onsite shop should have a clean and hassle-free exterior so customers can easily access it.
Inner circle should also consider implementing a policy for the proper management of food waste, as well as the use of recycled materials. To cut down on waste food, Inner Circle may wish to consider donating leftovers to a charity or to persons in need. When a business seeks to grow and maintain a loyal customer base, it is vital to take into consideration every aspect of its environmental impact.

· Legal = Your restaurant business can be influenced by the legal and local authorities. It is common for these regulatory authorities to visit different areas of a restaurant, such as the kitchen and store. This is in order to check the quality and expiration date of food items, the staff's hygienic conditions and other aspects of the restaurant.

Bargaining Power
Suppliers 
It is possible for Inner Circle to leverage the bargaining power of suppliers as follows: Due to the fact that many of their suppliers are located both in the UK and abroad. In addition, many of the products can be imported from Africa and the Caribbean islands. Hence, there is the option of changing suppliers since there have been a lot of new options and a range of options available. In addition, there is the low and affordable cost of labour in the Caribbean according to Porter's Five Forces of Competitive Position Analysis, 2011-2015.
It is important to note that suppliers can also enhance an organization, so a company with a strong supply chain will be able to achieve competitiveness, provide quality products to the customer, and offer a very competitive pricing strategy.
Buyers
In addition to having a huge bargaining power, customers will be able to purchase food products from many other prominent companies, such as McDonald's, KFC, English restaurants, Italian restaurants, French restaurants, and Chinese restaurants, as well as other local shops (Porter's Five Forces of Competitive Position Analysis, 2011-2015).

“As a business owner or manager, you know that hiring the wrong person is the most costly mistake you can make.” Brian Tracey (2020).
Transactional leadership in addition Kotters 8 steps can help Inner circle unify and create the best team. It is imperative that a set of rules and regulations be put in place and adhered to by all employees. In order to ensure that daily operations are conducted smoothly.
Inner Circle's employees contribute to its success with their skills, motivation, and knowledge. It is these employees who play a significant role in increasing sales and providing excellent customer service, which is why it is so important to have the right staff representing the Inner Circle establishment.
“Selecting the right person for the right job is the largest part of coaching.” 
 Phil Crosby

New staff hire = several positions within the company are being handled by inexperienced individuals. Inner circle should implement the concept of "best person" for the job, one who not only is capable of fulfilling the duties associated with the role, but also exceeds expectations. To achieve this, the individual must have a solid skillset and be confident in what can be accomplished or what can be learned during the process.


[image: ]
Conclusion

The moment you step into the Inner Circle takeaway, one should feel as if they have entered a tropical Caribbean island, complete with plants (palm trees), colourful walls, rattan chairs, tantalising scents and the sound of tropical reggae music playing over the speakers.
As it stands Inner circle will continue to get many walk-in customers from the local amenities around. However, if they wish to continue expanding its reach within the community, exploring other avenues of advertising are necessary. As it stands their management style within Inner Circle is based more around the Laissez-Faire Model which means “let it be”. It is a job that allows for free thinking. In the end, it allows people to perform their part of the job in a manner that they are comfortable with. As a result, leadership comes from within, and managers are not required to exert much control over the people or the work in any way. Leadership models of this type focus completely on the freedom that each member of the team is granted, regardless of his or her position in the organisation. This freedom in truth is not conducive to the productivity of Inner Circle. The leader must monitor the team's performance and provide his opinions on a regular basis. This will ensure that this module fulfils its greatest potential. A successful hiring process may include Inner Circle needing to move beyond what is written on paper and develop new methods of evaluating key intangibles (e.g., cultural fit, communication style) in order to find the right candidate. As in today's market these factors play a more significant role in whether a candidate will sink or swim within an establishment. Since Inner Circle was one of two restaurants offering this type of cuisine for many years, it did not face any real competition. But today, there are a number of Caribbean restaurants and takeaways. How will Inner Circle differentiate itself from the rest of the competition? If Inner Circle chooses, it can promote its business through hand-delivered flyers, active social media presences, radio and newspaper advertisements, voucher stamps or loyalty cards, which could help entice repeat customers, and turn them into raving fans of Caribbean cuisine. Will they successfully incorporate the suggested changes or will they choose to stick to their current business model? They will have to determine if it will be sufficient to support them throughout the future, the community has proven to prefer to support a family-focused, independently owned restaurant over a fast-food burger chain when given a choice between fast-food burger chains and independent restaurants, as they are strong advocates of their community and encourage local businesses over large chains. Considering the growing residential community in Birmingham, the restaurant will be especially attractive to families of all ethnicities and socioeconomic levels. There are many people who have families and children and want to demonstrate to them the value of food prepared from scratch with love. This is in contrast to food served from a freezer bag that has been tossed into a deep fryer and served on paper plates.
It is possible that some of Inner Circles' customers are already fans of Caribbean cuisine. However, they have not had it in a long time since their last visit to the restaurant or return to the Caribbean. In the event that Inner Circle decides to offer delivery and catering services to its customers and local businesses, the company will likely see a dramatic increase in profits. This is because people are eating out more, and ordering online more than ever before. It is possible that some of Inner Circles' customers are already fans of Caribbean cuisine. However, they have not had it in a long time since their last visit to the restaurant or return to the Caribbean. In the event that Inner Circle decides to offer delivery and catering services to its customers and local businesses, the company will likely see a dramatic increase in profits. This is because people are eating out more, and ordering online more than ever before. In addition to providing food for their employees, Inner Circle has provided food for the community on days where events were held. They are constantly seeking to support locally owned and operated businesses. Whether that be by purchasing products or collaborating on events. Inner Circles' primary objective is to introduce this delicious Caribbean cuisine to Birmingham, and as the local community grows, so will the number of customers.
According to the current critical evaluation, the trajectory of inner circles appears to be stable, with room for growth. Since Inner circle does not currently have any stakeholders or investors, but has a proven track record of being in business for over half a century, there is a real possibility that investors may wish to invest in the company, enabling Inner circle to become a franchise.

Inner Circle has a very bright future if management remains focused on its ultimate goal. The expansion, growth, and financial aspects of the organisation.
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