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[bookmark: _Toc130495303]Introduction
The restaurant business in the United Kingdom is a thriving, competitive sector with a wide selection of cuisines and atmospheres (Walker, 2021). Opening a restaurant in this competitive field calls for forethought, strategy, and familiarity with current and future market conditions. The purpose of this paper is to present a detailed business strategy for a proposed new restaurant named "Cherry on Top'' in the United Kingdom. An in-depth examination of the market, a detailed outline of how the business will run, financial predictions, and a marketing strategy are all included in the business plan. This essay also includes a PEST study of the macro-environmental factors affecting the UK restaurant industry, which will aid in identifying opportunities and difficulties for the new venture. This essay's goal is to show that the proposed restaurant can be a profitable venture in the UK market by presenting a thorough business plan and study of the market.


[bookmark: _Toc130495304]Business Description
"Cherry on Top" will be a unique concept because of its novel idea of serving American cuisine that will appeal to a wide range of diners. The name of the restaurant itself suggests that it will offer something extra, beyond the regular dining experience.
Because of its dedication to serving genuine American food, this will be unlike anything else out there. Burgers, hot dogs, pizza, and other American staples will be among the menu options at this eatery. Customers will be able to choose from a variety of drinks and cocktails at the restaurant's cocktail bar. Creating a pleasant dining experience for its patrons is the restaurant's top priority. The American food served at the restaurant is unlike anything else available in the UK. 
The restaurant must protect its intellectual property in two areas: in the creation of its recipes and the establishment's name and logo (Allen, 2015). A limited liability company is a form of ownership, and among the legal considerations is getting the appropriate permits to run a restaurant in the United Kingdom.
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The restaurant business in the United Kingdom is booming, with annual sales of nearly £60 billion. Sales are expected to reach £76 billion by 2023, according to the industry's consistent expansion over the past few years. Competition is fierce in the food service business, with firms across the board battling for customers in everything from fast food to gourmet dining. 
In order to evaluate its strengths and advantages over rivals, VRIO Analysis was performed:
	Factors
	Description

	Value
	Cherry on Top provides a taste of genuine American food that is hard to come by in the United Kingdom. Customers will receive tremendous value from this, and the company will have an advantage over rivals.


	Rarity
	Restaurants like this one have a distinct advantage since the skills and knowledge needed to design and deliver the food and ambiance are uncommon and difficult to replicate (Walker, 2021).

	Imitability
	Cherry on Top serves up a one-of-a-kind, authentically American dining experience that is hard to find elsewhere. Legal safeguards for a company's trademark and intellectual property can further complicate attempts at knockoff.


	Organisation
	There is a capable and knowledgeable management team in place, and the company is well-organised to deliver the one-of-a-kind experience it advertises.




The analysis of Porter's five forces has also been used to determine whether or not a profitable niche can be created in a certain business.
	Forces
	Description

	The threat of new entrants
	Since there are few obstacles to entry into the restaurant business, the competition from new businesses is low. The business, on the other hand, can use its extensive, one-of-a-kind background in American cuisine to set itself apart from the competition and establish an entry barrier. High entry barriers can be caused by factors such as expensive start-up expenses and the requirement for specialised experience and knowledge (Carruthers, 2009).

	Bargaining power of suppliers
	Although there are plenty of suppliers to choose from, buyers have a middle-of-the-road amount of leverage when negotiating prices (Cheng, 2013). Yet vendors may have some sway over restaurant sector prices because of how much they depend on the quality and accessibility of products.


	Bargaining power of buyers
	As there is a wide variety of restaurants from which to choose, consumers have a lot of leverage in price negotiations. Consumers are extremely price-sensitive, and they can quickly switch to a different provider if they find a better deal elsewhere (Frederick and Parappagoudar, 2021).


	Threat of substitutes
	Due to the availability of numerous alternative dining establishments, such as fast food joints, casual eateries, and upscale dining establishments, the restaurant industry faces a substantial threat of substitution. In order to stand out, the business must provide customers with a dining experience unlike any other American restaurant (Frederick and Parappagoudar, 2021).


	Rivalry among existing competitors
	Since the restaurant business is so aggressively competitive, there is a lot of healthy competition among the current players. The business has stiff competition from numerous other restaurants that can readily replicate its menu and ambiance (Cheng, 2013).
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[bookmark: _Toc130495307]Operations Plan
Selling consumables like food and drink will be the main source of income. The restaurant will have a wide selection of dishes at various price points to accommodate a wide variety of diners.
Catering will be a secondary source of income for Cherry on Top. Catering services for weddings, business functions, and private celebrations will be provided by the eatery. This will not only boost recognition of the company's name but also add to the company's bottom line.
Merchandise sales are another source of income for Cherry on Top. Guests who want to remember their unforgettable meal can buy t-shirts and caps with the restaurant's logo on them at the restaurant's gift shop.
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	Name
	Designation
	Job Responsibilities
	The value they'll add

	Mr. A
	Founder 
	The restaurant's founder will be responsible for its day-to-day operations, including developing the restaurant's menu, supervising its employees, managing its finances, and ensuring that its patrons are consistently satisfied (Barringer, 2015).
	His experience in the kitchen and enthusiasm for traditional American fare will guarantee that the restaurant's offerings are up to par.

	Mr. B
	Co-Founder
	To increase customer pleasure and loyalty, the restaurant's co-founder will prioritize marketing and branding efforts, the development of a distinctive customer experience, and the maintenance of efficient customer service management.
	His knowledge in advertising and brand development can assist the restaurant in offering the clients an experience they'll always remember.

	Mr. C
	Financial Manager
	The financial manager's role includes tasks such as creating a budget, conducting an analysis of financial data, and generating reports (Williams, 2015).
	His knowledge and experience will keep the restaurant profitable through careful financial management.

	Mr. D
	Front of House Manager
	The primary responsibility of the Front of the House Manager is to guarantee that all customers are happy with the service they receive, as well as the management of the restaurant's personnel and business functions.
	Both the head chef and the front-of-house manager will ensure that customers receive excellent service and delicious meals.

	Mr. E
	Head Chef
	The head chef's job is to guarantee the restaurant's high standards are met through careful menu planning, preparation, and quality control.
	



Additionally, Cherry on Top will be organised as a limited liability business (LLC). The partnership's tax advantages and the limited liability protections offered to the owners led to their selection of this structure. This setup will shield the owners' private wealth in the event of a lawsuit or financial crisis, which is especially important in the hospitality business due to its well-documented dangers.
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	Factors
	Description

	Product
	Cherry on Top will provide diners with a true taste of America with a menu that features both traditional American fare and some inventive dishes from the chef. All of the restaurant's dishes will be made using fresh, high-quality ingredients and will look as good as they taste. The objective is to provide consumers with an exceptional eating experience worthy of repeat visits.

	Price
	The restaurant will offer reasonably priced meals to draw in guests and maintain a healthy bottom line. Ingredients, wages, and administrative expenses, as well as competitive eateries in the area, will inform the price strategy (Wood, 2011).

	Promotional Strategies
	While advertising their eatery, the owners plan to use both traditional and digital methods. Advertisements on social media platforms, emails, influencers, and in the local media all fall under this category (Chernev, 2020). The objective is to promote the business so that new customers will visit and existing customers will return.

	Distribution
	The restaurant's spot will be picked out with consideration for things like foot traffic, ease of access, and closeness to competing companies. The business will also work to provide a warm and inviting ambiance so that diners feel at ease and look forward to their time there.



5. Financial Plan (300 words)
Start-up capital for 'Cherry on Top' will come from the founders' own savings and bank loans. The company's founders plan to seek outside investment if extra capital is required; if all goes according to plan, the company should begin making money in its second year of operation (Williams, 2015).
	
	Month 1
	Month 2
	Month 3
	Month 4
	Month 5
	Month 6

	Monthly sales revenue
	£ 20,000
	£ 24,000
	£ 32,000
	£ 40,000
	£60,000
	£ 90,000

	Fixed Costs
(Costs associated with housing, maintenance, labour, and food) 
	£ 12,000
	£ 12,000
	£ 16,000
	£ 16,000
	£ 25,000
	£ 25,000

	Variable Costs
(Costs associated with ingredients, seeds, feed, broken equipment, transportation fuel, advertising, and other expenses) 

	£ 5,000
	£ 5,000
	£ 7,000
	£ 7,000
	£ 10,000
	£ 15,000

	Profit 
	£ 3,000
	£ 7,000
	£ 9,000
	£ 17,000
	£ 25,000
	£ 50,000
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The purpose of a PEST analysis is to determine potential influences from the outside world on a company. It refers to the intersection of political, economic, sociocultural, and technological forces (Sammut-Bonnici and Galea, 2014). The macro-environment in the United Kingdom is examined in this PEST analysis of the restaurant market that belongs to the hospitality industry.
Political Factors: The restaurant business in the UK is heavily influenced by government laws and regulations. The price tag of running a restaurant might go up or down depending on factors like tax rates, minimum wage, and health and safety standards. There's been a growing movement in recent years toward more healthful dining alternatives and more environmentally responsible food production, which may necessitate eateries to revise their menus and/or source products differently.
Economic Factors: Brexit has added uncertainty to the British economy and may lead to new trade and labour rules, all of which have contributed to recent volatility. The profitability of eateries can also be negatively impacted by the growing expenses of food and labour. There is good news for the restaurant business in the United Kingdom thanks to the country's improving economic climate, growing disposable earnings, and expanding middle class (Carruthers, 2009).
Social Factors: Restaurant owners in the UK face a difficult task in catering to a wide variety of clients due to the country's large and diversified population (Carruthers, 2009). There has been a shift in consumer preference toward more healthful menu options, as well as a heightened consciousness of the importance of environmental and sustainable practices.
Technological Factors: The restaurant sector has embraced technology, with the popularity of online orders, home delivery, and contactless payments. It's possible that eateries that are first to implement such technologies may gain an edge in the battle for diners' dollars. For small firms, technological advancements can have both positive and negative effects (Mazzarol and Reboud, 2019).
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This business plan for the new restaurant venture "Cherry on Top" has shown that the UK market for the food and beverage industry offers numerous opportunities for growth and success. Through a thorough analysis of the industry, including a PEST analysis, the proposed restaurant is well-positioned to meet the demand of the market and deliver an exceptional dining experience to customers. The business plan highlights the key components necessary for a successful restaurant, including a strong management team, an effective marketing strategy, and a focus on quality products and customer service. Additionally, the financial projections demonstrate the feasibility of the business and its potential profitability. Overall, the "Cherry on Top" restaurant has the potential to become a well-established and respected brand in the UK restaurant industry.
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