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[bookmark: _Toc54134499]Introduction

The report is based on a business plan. A business plan means coming with a structure for a business to implement and make money from there.  The main business plan that will showcase in this report is about opening a restaurant or Indian takeaway. For opening this kind of restaurant, from several analyses, it has been acknowledged that “Swansea city” is the best location. A lot of people out there who love to spend quality time in restaurants. Many tourists love to visit “Swansea city” to see beautiful places like the mumble’s pier, the beach, the town centre, etc.  Also, people there have affection for Indian curries, along with other kinds of foods. The people always look forward to tasting different several nation’s signatures cultural foods. A proper business plan regarding opening a restaurant is going to illustrate in this report. The restaurant name is going to be “Taste the best.” 
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The purpose of opening the restaurant in “Swansea City” is to provide quality different nation’s signatures, cultural dishes, and Indian curries.  The restaurant's fundamental goal is to create a position in the people’s minds that the restaurant offers the best quality of several cultural foods and does not compromise with the quality (Getty et al., 2019). The restaurant's modern equipment, furniture, premium services, quality assurance, and experienced chef will show that the restaurant is different from others. 
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The business's vision is about turning the restaurant into a brand where people will desire palatable foods from the “Taste the best” restaurant (Beijbom et al., 2017). This restaurant's ultimate goal is to think about this restaurant to think about three things: edible foods, premium service, and high-quality dishes. Customer satisfaction and building trust will be the primary key factor for the restaurant. 
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The swot analysis tool will help to fabricate the internal insight of the business. From this analysis, several actions and plans can be made to “Taste the best” restaurant's weaknesses and threats. 
	Strength
	Opportunities

	1. Palatably and good quality dishes
2. Experienced staff and chef
3. Suitable location
4. Premium customer service
	1. High exposure location
2. Most people love to spend quality time in restaurants
3. High demand for Indian curry and other cultural foods
4. People are acknowledged with all the accessibilities to buy foods



	Weakness
	Threats

	1. Less experience
2. Lack of capital
3. Lack of reputation

	1. Competitive market
2. The rising cost of ingredients
3. Price fluctuations
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Fig 1: PESTEL analysis
Source: (Hasan, 2018)

Political factors
Political factors are so crucial for a restaurant business because it can significantly influence on the restaurant business. The UK's political situation is stable and will positively impact in terms of opening the restaurant in “Swansea City.”  According to the government policy, some rules and regulations for the pandemic have to follow by the “Taste the best” restaurant strictly (Hasan, 2018). Moreover, there are strict regulations that are implemented by the UK government on foods.
Economic factors
The economy in the UK people is good enough. People of “Swansea City’s” income are at a reasonable level, and they can afford to have dishes from “Taste the best” restaurant. Due to the pandemic, many people have lost jobs, and some people are getting half paid.  Lack of supplies and a reduction in the people's income can adversely affect the restaurant business now. 

Social factors
The lifestyle of Swansea city people is relatively high enough. Maximum people are there do jobs, and they have the fascination to eat foods in restaurants. A good number of populations are present in Swansea city.  Many tourists’ places are there in Swansea city, which attracts tourists to visit. But due to COVID 19, people’s lifestyles have been changed a little bit (Badalamenti and Hamsal, 2018). They are more conscious nowadays, and they only purchase those items which are truly necessary for them. 
 Technology factors
In the UK, several advanced technologies are there, and also the government encourages all to equip modern technologies. People are so busy with their daily lives, and they want everything quicker and faster. If “Taste the best” adopts advanced technologies, it will surely change the business's landscape and positively impact (Badalamenti and Hamsal, 2018). Advance equipment like CCTV cameras, precautions equipment, advanced payment procedures, and mane digital technologies, the restaurant can introduce. 
Environmental factors
The weather in Swansea is not good enough. The weather changes and rains a lot and therefore, people won’t be encouraged to spend quality time in restaurants. Moreover, the UK government is so much concerned regarding environmental pollution (Nicula and Spanu, 2019). Using plastics or any ingredients that adversely affect the environment should be erased by the “Taste the best” restaurant. 
Legal factors
Legal documents and regulations are requested by the restaurant businesses to follow strictly. In terms of doing business, “Taste the best” is required to concern regarding safety, security, and legal procedures. “Taste the best is highly requested to keep things like the license of doing business, health certificates, smoke alarms, fire exits, and so on (Nicula and Spanu, 2019). Due to the pandemic, several precautions regulations are highly requested by all the restaurant businesses in the UK.
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Fig 2: Marketing 4p
Source: (Hyun and Perdue, 2017)
Product
“Taste the best” dishes will be unique from others because the restaurant will offer several nation’s signatures cultural foods along with Indian curries. People in “Swansea City” are fascinated with “Indian curries,” and it will be a signature dish of the restaurant (Poltavska, 2017). Also, dishes like Masala Dosa, Tacos, chow mean, peeking roasted duck, etc. will be available in the restaurant. 
Price
The pricing strategy will be differential pricing. According to the dishes distinguish, the pricing strategy will be set. For different products, the pricing will be different. In terms of premium dishes, the pricing rate will be high (Poltavska, 2017). The restaurant is more concerned regarding quality than pricing. 

Place
The restaurant is going to open in the wealthiest place of “Swansea City.” At first, the restaurant is going to embed around the city centre. There will be a restaurant's physical existence, and people can get the restaurant's food through their website. After one year and two years, the restaurant will expand its branches in tourist areas, international euro train stations, international airports, recreation areas, and so on. 
Promotion
Through advertising, the restaurant is going mainly to attract the attraction of customers. The restaurant is looking forward to doing advertisements on Television, radio, etc. The restaurant will offer some quality sales promotions, like when the full family comes and get special discounts. If customers order and receive from their restaurant, they will get surprise discounts (Amofah et al., 2017). Also, the restaurant will promote on digital platforms. It should collaborate with the travel agency, hotel booking websites, and others to attract more customers. In busy and public places, restaurant promotions should be done on banners too. It should also do sponsors.
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Fig 3: STP Model
Source: (Spoor et al., 2017)
Segmentation is dividing the customers into different groups or segments. Segmentation will allow the restaurant to know customers in much more detail, gain a competitive advantage, and serve the customers' specific needs and wants in a better way (Neves et al., 2018). There are four categories of market segmentation, and those are described below: 
Geographic segmentation
The restaurant can do this segmentation based on region, city, and neighbourhood of the UK. It can segment those customers who live or the community of Swansea City. 
Demographic segmentation
  This segmentation is based on gender, marital status, age, occupation, education, etc. The restaurant can make packages individually for school-going kids, young adults, married couples, job holders, etc. According to customer preferences or income, the menus of the restaurant can be set. 
Behavioral segmentation: 
 Behavioural segmentation is based on customers behave regarding price, offers, promotions decision making, the benefits they are looking for, etc. “Taste the best.” A restaurant should segment those customers and set their services according to the more concerned customers regarding quality than price (Spoor et al., 2017). With keeping this theme, they have to promote in this way. 
Physiographic segmentation: 
The restaurant can do this segmentation according to its personality, risk aversion, customers' attitude, interest, values, and lifestyle. Understanding these, the restaurant should take proper initiatives and their services. 
Targeting 
It’s quite tricky for any business to target all groups of the customer. After the segmentation, the restaurant should look forward to that segment, which will give more profit. High-class people, high middle class, and middle-class people are the target customer of the restaurant. Tourists come to enjoy their vacation or spend their leisure time in Swansea city. Their lifestyle is different, and that is also the target customers of the restaurant (Neves et al., 2018). Through analysing the size and potential growth, it can be determined that jobholders, young adult kids, married couples are the target group of the restaurant.
On the other hand, those customers who look for quality than price and want the right environment also should be targeted by the restaurant. After analysing all, those segments will be targeted, which will become more effective. It is wise to focus on one segment at one time.
Positioning
Positioning means creating a business image or activities in people’s minds. Like when people are going to think about the “best taste,” they will think about “Taste the best” restaurant, and this position is required to set up by the restaurant (Putra, 2018). The restaurant has several unique dishes of different nations, and also, they have experienced chefs who are ready to provide the real taste of the foods. It should use its tag line as “taste the best” and offer unique services than its competitors through offline and online channels. With the quality and premium service, the restaurant can draw a position map.
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For embedding the restaurant “Taste the best” in Swansea City, the first financial source is personal savings money. Then another alternative option is traditional business loans. As the restaurant is going to be a big one, therefore, it needs a long-term loan. Also, loans can be collected from friends and family. Equity partners are another option (Rhou et al., 2019). A professional investor, associate, or another businessman can be an equity partner in this case. Some private investors like to invest in projects with a payback agreement. They often don’t own the company's part, but they want to get a payback amount through their investment. It's another excellent source for “Taste the best” to embed. Getting into partnership with another person or other business person is another way to start the restaurant business (Rhou et al., 2019). Through this way, they can share the profits and loss too. Here, the risk becomes low. Crowdfunding is another method to raise capital via friends, family, customers, and individual investors' collective effort. 
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Primary research
Primary research is done regarding this business plan via surveys, interviews, observation, question answers, ethnographic study, etc. Some interviews are taken from the customers regarding their expectations and what they are looking for new in restaurants (Reinharz and Davidman, 2018). Surveys regarding restaurants are also done within a large group of people. Through some experiments and observations on customer perception, several insights are fabricated. A Googled Docx form is made and emailed to focused groups to get their answers to the given questions on the form. Competitors' activities are also analysed regarding their business activities and model. 
Secondary research 
Based on the customers' online data, customers' perception of restaurants, customer purchasing behavior, tourist coming data, booking restaurants data, most visited restaurants data, and most selling dishes data are used for the secondary research. Through the website of several restaurants and traffic on social media, the secondary analysis for “Taste the best” is accomplished. 
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After embedding the restaurant, it is required to analysis the performances of the employee. It has to make sure that the customers aren’t waiting too long for their orders. Employees are serving well to the customers, and it has to make sure by the restaurant. For providing better service, the manager should arrange several training facilities where employees can learn and give their best service. Organising should be done in a way where every employee will be acknowledged with their specific job. The manager has to make sure that the quality of the foods always remains a high standard (Reinharz and Davidman, 2018). Human resources are needed to be used within a structure where the customer will get premium services. 
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In this report, it has been enlightened that how to open a restaurant in Swansea city. People of Swansea city are familiar with the restaurants, and also many tourists visit there to spend their vacation. Therefore, it has been evaluated that Swansea city is most suitable for an opening restaurant. A proper business plan and several tools are used to provide maximum insights before starting the restaurant. Marketing 4p and STP models are also used according to the restaurant to give the right map to embed the restaurant. Several research works are done, and research resources are put up in this report to provide a clear view regarding the business plan. As the business will be new, it should collaborate with any entity and assist the company. Local people should be recruited in the restaurant because they have a good knowledge regarding the location. The business should also do their promotions more on online platforms because people nowadays spend more time online. Hopefully, the aim of this report is successfully achieved. 
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Some questions are asked to some customers, and those questions are mentioned below:
1. Why do you love to take your meal in restaurants?
2. Why don’t you want to take a meal at home?
3. What is the best dish in the town, and why?
4. Which restaurants do you love to visit more?
5. Who has the premium services in the town?
6. Do you love Indian curries in the restaurants of Swansea City?
7. What are you looking for new in a restaurant?
8. What attracted you to a restaurant?
9. What it matters besides the dishes of a restaurant?
10. Do you love to go to those restaurants which offer high prices on their dishes?
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