





BUSINESS PLAN

STUDENT NAMES: 

1.   Andreea Marcela Scorpie - 2030448  
2.  Codreanu Roxana Georgiana- 2030577
3.  Diana Ispas- 2030507
4.  Laurentiu Nicolae Baron- 2030687
    5.   Vasile Heres- 2030453

Executive summary
The business plan has been developed in perspective of Delicious Delight which is a restaurant business aiming to operate in the UK market place amidst stiff completion. The targeted industry sector of the business is the Hospitality sector. The business has been developed as partnership business comprising of three partners having diverse knowledge capability supporting the business growth. Focus has been extended to highlight the sustainability aspect of business as it has been realised that UK consumers have a growing likeliness to purchase services from sustainable businesses. The vision of the business is to expand the services across UK and incorporate technological advancement through online food delivery system. 
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Introduction
A business plan has been developed for “Delicious Delights”. Delicious Delights is a new restaurant located in UK market. “Delicious delight” starting up new restaurant business which is located in UK market. The food and restaurant industry contributes a huge amount of revenue to the UK economy. The report is based on the topic of the business plan of a new startup hotel restaurant which is going to be opened as early as possible in future. In order to create the new startup business a lot of plans have to be followed for the new restaurant. According to the proper plans, all works associated with the new startup restaurant by the name of Delicious Delight will be done (McKenzie and Sansone, 2019). 
The food and beverages industry under hospitality includes transportation preparation and service of beverages and food for the customers. The main part of the report is how to implement a specific plan in order to build the Delicious Delight startup restaurant and for the development of the restaurant in order to occupy a position in the market of restaurants in the UK (Tokarski et al. 2017). UK economy report of each  month from 2021 is highlighting the incredible growth of the restaurant business or UK consumer-facing services and they are contributing at a high rate. Each month's report of 2021 in the UK economy is highlighting the growth of UK consumer-facing services where the main contributor is food and beverage services. The monthly report of FY 2021 in the market of UK economy is concentrating on the incredible rise of UK consumer-facing services.
The Business plan has been developed to articulate the strategy for business and the subsequent tasks that are to be executed to establish the business successfully. In the present context, the business plan is developed to establish a new restaurant penetrating the competitive UK market. The name of the business has been determined to be called “Delicious Delights”. In the UK market, the restaurant business is increasing day by day. The Business plan has been established to articulate the business strategy and subsequent that is taken to make the business successful. In the current scenario business plan has been established for a new restaurant business to start-up in the competitive market of the UK. Owners have decided the name for the restaurant is “Delicious delight”.
The hospitality industry is a wide field included in the service industry that includes food and beverages, Lodging Industry, Recreation Industry, Travel and Tourism Industry, Meetings and Events Industry. The food and beverages industry provides a huge option variety for foods and beverages to the customers. This sector became the most popular, successful, and easily identifiable industry. In the UK market demand for restaurants is increasing day by day and many people are taking licenses to start up a new business in the hospitality industry. Some of the most common businesses of food and beverage services are Restaurants, Cafeterias, Catering companies, Cafes, Fast food restaurants, Pubs, Delis, Third-party delivery services. In the UK market, the Restaurant industry is growing at a rapid rate. In this report, a business plan is developed for Delicious Delights which are a start-up restaurant business and wants to grow by doing some modification to their existing business plan. 
[bookmark: _i96s44e5u0c2][bookmark: _Toc89783320]Business Descriptions and History
Delicious Delights is a restaurant business which operates over the hospitality sector. The UK hospitality industry is filled with opportunities and scope for startup business  and expansion. The owners are starting up with $12 million for the restaurant setup, renovation, and processing with the business. There is no doubt that the restaurant business has always been one of the lucrative businesses for entrepreneurs. The situational need of the economy pushes the startup business to open up the ideas of the business in the sector of the restaurant and hotel at the profit figures are always high in those sectors.  Amid a large amount of scopes upheld in the hospitality sector the restaurant businesses have profoundly expanded its health and safety measures more and led the market to be worthy of each penny for the visitors as well as customers in the line of skyrocketed satisfaction over the arrangements (Cadena et al. 2020). The need of the structural advocacy has been demanding the era of social distancing, usage of the sanitizers as well as leaving the customers with full-fledged organization providence.  The UK data from the annual reports of the different associated companies in the restaurant industry have shown reflecting light over the £29billion of contribution to the economy made. 
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Figure 1: Net performance of the hospitality industry
(Source: statista.com, 2021)
Here the system has been built as of associating the requirements around the proper advocacy of the building insurance, utility bills, business rates, service charges, waste management as well as proper taxation around the hotel and the hospitality sector (McKenzie, 2017). The food and the management based industry have been raised to nearly 3.4% over the business in contributing to the UK economy (statista.com, 2021).  The proficiency can be effective for the restaurant business as it sums up around the high demands it deals in in the market from the customers regularly as well as opportunities it possesses in the path of growth as well as nearly scopes of development in the operational regime.
 Since the UK citizens naturally feed over the main contents of the day from breakfast to soups with bread and restaurant based items by characters seemingly flowing over the generations the setup of the restaurants get Goosebumps around the whole city in the UK.  The restaurants have come to the spotlight due to the huge contribution it has made over the UK economical manifestation to the global pace of comparison (Alananzeh et al.2019).. The matter of the choice is here the Delicious Delight which would be one of the visible intervener in the hotel industry by choice of the study in the UK. It has been seen the rise of the hotels in the UK have been reported around 2.2% among which the ‘Delicious delight’ can be counted respectably (Al-Baldawi et al.2021). The restaurant has been portrayed to be located in the Manchester city of the UK where it would take the ground floor of the respective office of concerned choice. The situational scenario has been upheld around this restaurant where the effectiveness of the study would be detangled around the operations as well as financial accounts.
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Aim
●	The main aim of Delicious Delight is to provide the best foods and services at a reasonable price.
●	Business plan development and generating effective profit.
Objectives
●	To create a enjoyable experience for customers
●	To provide food at reasonable prices
●	To create employment opportunity
●	Providing a comfortable, safe as well healthy ambiance(Ahmed, and Hammarstedt 2021)
Planning for running a new business is the most important aspect. The strategies will be followed according to the plan and the owners should be careful about the plans taken or followed by himself otherwise the whole strategies based on the plans will be in vain, null and void. The aim of the business is to implement some necessary and well-developed plans for the building of a new startup restaurant by the name of Delicious Delight (Hanák and Grežo, 2020). In accordance with the plan, all work will be done as early as possible for the betterment of the new startup restaurant which is generally located in the UK. The restaurant is aiming to provide the best-quality Sizzled foods and services to the customers.
The aim of the business plan is to design a business plan in order to become established as a successful business. Development of business plan and establishment of a successful restaurant  is the driving aim. The objective of the business is to provide an enjoyable experience. The prices of food are kept reasonable so that a wider range of customers can be attracted. To create employment opportunities for job seekers.  
Targeted business aims and objectives help to achieve success and create effecting brand value. The main aims and objectives of Delicious Delight are to provide the best customer service and food at a reasonable price as well as a comfortable and healthy ambiance (Cuesta-Valiñoet al.2020).
A key objective of a restaurant marketing mix is to understand the business goal which consists of profits, customer satisfaction, guest loyalty, and revenue growth as well as developing the identity and brand value in the community (Staubet al.2021). The owner of the restaurant is focusing on the attractive and comfortable ambiance that makes the customers comfortable. Their main concern is making a profit by creating a good relationship and providing the best services to the customer (Berkey 2021). 
The main aim of the organization is to make more profits and increase business growth by developing existing business plans. The key objectives of the restaurant are providing the best food and services at a low price, making a friendly and comfortable environment, and giving the opportunity of employment(Abidin et al. 2021).  
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Mission
· The mission statement provides a clear description of the business strategy and the vision of the business is quite similar to the mission statement(Barlowet al. 2021).
· Creation of an amiable environment maximising service quality 
Vision
· Vision is to expand business across UK market adhering to the industry standards
· The key vision of a restaurant is getting inspired by the competitors and keeping the business fresh and unique. 
Mission and vision describe the future of the restaurant business. A mission statement describes the targeted goals of the restaurants (Wang and Lei 2021). For effective business growth business strategies need to be clear out to the employees so that they can make an effective contribution. In order to compete with the other brands, the business strategy needs to be unique and fresh which can help to make a competitive standard in the market. A person’s vision of the restaurant concept influences the employees and the greater community around it (Cherunilam 2021). The mission and vision of an organization are aligned and both of them need to be clear to the employees for an effective workflow. Mission helps to understand the implemented strategy. The vision of the owners highly influences the work effectiveness of the employees(Cotoet al. 2021).
Mission
 One of the important missions for opening a new startup restaurant is checking and meeting the standard of the hospitality. The mission and the vision are very important for the development of the new startup business. The mission is very important for the development of the new startup restaurant which is going to be opened (Suprapto, 2018). Mision of Delicious Delights is to create an amiable customer friendly environment which provides the customers with superior quality of food along with complying with the industry standards. The mission statement of the business gives a clear explanation of the business strategy where the main vision of a restaurant business is getting motivated and inspired by the available competitors. It also refers to keeping the business fresh and unique. 
Vision
Meeting a fine place for the hotel industry is one of the significant visions of the Delicious Delight. And the vision of the restaurant is to become a total hospitality service provider to offer a new genre of dining system. These three visions are very important for the development of the restaurant and creating the restaurant as one of the best restaurants in the UK (Micle et al. 2021). The vision is to grow the business and establish a chain of restaurants in the UK market. The mission and vision of the business need to be clear to both owner and employees for effective success(Fabeil et al.2020).  
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Business structure is following partnership structure. Delicious Delights is conjointly owned by 3 owners. Each partner contributes to business alleging to their core skills
· CEO- Baron Laurentiu
· Senior Manager- Vasile Heres
· CRM- Andreea Marcela Scorpie
· Accounting manager- Roxana Georgiana Codreanu
· Treasurer- Diana Ispas
The business structure of Delicious Delights is “Partnership”. In partnership business structure every team member contributes to the business (Cribb et al. 2019). Partner 1 has a management degree therefore deals with marketing of business, partner 2 having knowledge in food and technology deals with the menu creation. Partner 3 has a degree in law, managing the legal aspects of business. Delicious delight has been structured in a pattern of partnership business where the owners signed a contract between them that divided their role, responsibility, shares, and other aspects. Both of the partners are having equal contributions to the business and share has profit and loss(Filimonauet al.2020).
The partnership business structure is the most recommended and legal structure for the restaurant business if two or more individuals plan to start up a restaurant together. In this structure teamwork is the key advantage as both the partner’s shares lose and profits equally. This structure requires a proper agreement where both the partners agree after understanding their roles and responsibility and shares of the business (Zeng  and Zhao 2021). Members of a partnership can take actions according to their responsibility and as they are legally liable. However, partnerships can cause much compilation such as in the factors of taxes and liability.  This is why for effective success selecting an ideal partner plays an essential role (Diebold and Rudebusch, 2021).
For a restaurant business partnership business structure is highly recommended though the partners need to be selected effectively. Delicious Delights are owned by three partners Diana Ispas, Vasile Heres & Laurentiu Baron. They have divided their roles and responsibility for monitoring the work activities of both shifts. The partnership that is established in the business is highly structured. The different positions in the business are mentioned and a hierarchy is established. Baron Laurentiu is the CEO of the business and responsible for the majority of the business decisions that are taken. Vasile Heres is senior manager of Delicious Delights overseeing the business functions that are done within the business. Diana Ispas is the treasurer which manage the finance of the business. Andreea Scorpie has been hired as the customer relationship manager therefore entitled to oversee the relationship status with customers and align the business mission accordingly. Accounting manager Roxana Codreanu looks over the financials of the business and suggested financial changes required in order to take the business to new heights. 
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A wide range of savory items are served in this restaurant. Appetizers, burgers and sandwiches comprises of the main products. Vegetarian substitutes of products are also available. The raw materials are sourced from nearby farms. This restaurant is providing the best food quality on a pocket-friendly cost. Taking absolute care on the factors of sanitization and safety protocols as mentioned by the who for preventing coronavirus.
The product will obviously be the food which will be served in the new startup business. For being new the owners and all the employees of the restaurant have to be careful about the service of the product which means they have to focus on the quick service system and the quick delivery system. Appetizers, sandwiches, and burgers have been selected as the main product. This restaurant is providing both vegetarian and non-vegetarian food at a reasonable price. In the restaurant business, good customer service refers to being available, friendly, attentive, and quick to take care of the requirement of the customers. In the restaurant business, the main key service is satisfying the customer’s requirement. Good customer service stands for being available, attentive, friendly, and quick to meet customer requirement. The owner of the restaurant has to be careful so that they can maintain the quality of the food which means the food will be so tasty and something different and the customer will get a huge discount and a special offer.
The product range of Delicious Delights includes a range of sandwiches, burgers and appetizers. The raw materials of each of the products are ethically sourced from farms nearby. Range of products primarily consists of reasonable products which can be taken on the go or eaten in the restaurant itself (Takyi and Toku, 2018).  Vegetarian alternatives are also included to increase the range of customers. 
They have included both vegetable and non-vegetable products and added multiple flavors of a specific product. However, they have selected sandwich, burgers and appetizers as their main food product. 
The main aim of the resultant is giving priority to the customer’s requirements and spying extra attention to the factors of safety protocols. They have categorized their menu and divided their foods, and this division is depending on the food culture of the UK. They prepared their menu for both vegetarian and nonvegetarians customers. In the menu, they added salads, starter, main courses, food platers, baked dishes, some Italian foods like pasta and pizza, grilled foods, and desserts. However, the main concentrated food is veg Delicious Delights, non-veg Delicious Delights that is served with rice, noodles, and garlic bread. The name of the restaurant is also depending on their main food that is DELICIOUS DELIGHTS (Khanet al.2021).
Delicious Delights mainly concentrate on their customer service and providing a portion of good quality food to the customers at a pocket-friendly price. They have selected burgers as their main beverages along with the other products and keep both options of vegetarians and non-vegetarians. 
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Marketing Analysis
Burger and appetizer are a favorite food items of the UK customers. Consumption pattern supports the inclination to consumption of burger. Approximately 1 kilogram burger is consumed monthly. UK customer mostly prefers Burger and appetizer and consumption pattern focuses to support the consumption of burger.
Trends
· Streamlined menus
· Blended meals, part homemade, part restaurant-supplied.
· Restaurant-brand meal kits
Marketing analysis is important for the new and the start restaurant by the name of delicious delight. The main part of the market analysis of the beverage analysis and according to the beverage analysis it is necessary for the new restaurant to analyze the origins and the significance of the food (Patuk and Borowski, 2017). A restaurant market analysis guides the owner to search for time-saving, real estate opportunities and gives access to open faster units.
By examining the factors the owner can focus on the profitability of the beverage operation. Discussing the key issues of the beverage sector seeks to be done so that the owner can identify the flaws of the market analysis. The owner has to be careful that the beverage sector of the market is finely related to the environment and the condition of the UK (Daza, 2021). 
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Figure 2: Burger and appetiser consumption trend in UK market
(Source: statista.com, 2021)
Analysis of the market and it is associated trend allows the business to understand the current behavior in the market in addition to the dominant patterns (Chen et al.2019). Furthermore they determine the future of products in the selected market.  Burger and appetizers remain a common favorite of the UK customers. On an average, the UK consumes approximately a kilogram of Burgers coming second to Pizza in terms of popularity (statista.com, 2021).  
Analysis of the market is related to market trend that helps to understand the current demand and behavior in the market which helps to select the product(Gösslinget al.2020). There is evidence that burger and appetizers have been most preferable by the UK customers. In terms of popularity, pizza comes in the second palace for the citizens of the United Kingdom (Source: statista.com, 2021).
A restaurant market analysis highlights the market potential and predicted performance included in each unit of the business. It helps to analyze targeted audience, competition, and recent development through looking at the previous work. The trend of the restaurant refers to what is in high demand in the restaurant business. Delicious Delights have added take away system, alcoholic beverages, and maximum service to compete with the trendiest other brands (Kurpayanidi. 2021). A restaurant market analysis helps the restaurant owner to monitor the strategies of time-saving, opportunities of real estate and gives permission to faster the work effectively (Fauziet al. 2021). Pay attention to the franchise units’ numbers that one can maintain. Burgers and appetizers are the main preferable beverages of  UK citizens. In order to make incredible development and business grow marketing analysis is essential(Koredeet al. 2021). Going with the trends helps an organization to keep updated about the likes and dislikes of the customers and make the business plan according to the preferences of the customers. According to the record, it has been highlighted that the UK citizens mostly prefer Burgers and pizza comes in the second number(Nguyen 2021).   
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	Strengths
	Weakness

	· The Strength is diverse knowledge.
·  Reasonable pricing
· Product sustainability
· Better Service
· Variety of Products 
· Cheap Prices
· Clean & Tidy
	· financial limitation
· limited manpower
· limited funds
· a product that is already available on the market
· new and not established

	Opportunity
	Threat

	· burger a UK favorite
· market opportunity for growth
· Staff Turnover
· Inventory Management
· Revenue Management
· Stay Ahead in the Competition and Boost Sales
	· Market competition
· Restaurant competition
· Low Wage Argument
· The rise in food prices
· Customer choice



Table 1: SWOT analysis
SWOT analysis helps the owners to understand the weakness, strengths, opportunities, and threats that are included in the restaurant business. This analysis is required to make an effective business strategy (Kurpayanidi 2021). The strength, weakness, threat and the opportunity is the four elements. Strengths are partners having diverse knowledge supporting the business establishment and growth. Sustainable products and reasonable pricing is business strength. Weakness is limited financial allocation and manpower for business growth. Initial establishment cost and legal clearance is costly. Opportunity is UK consumers favoritism to the product provided. Threat  of stiff competition in  the restaurant market (Korede et al. 2021). 
SWOT analysis is required to understand the Weakness, strengths, opportunities, and possible threats of the business. Knowing all the aspects an organization can change its business strategy or can modify the existed business plan.  This analysis helps to understand where the strategy is lacking and where it gives an effective outcome for the business. For starting up the business the Delicious Delight needs to understand their positive and negative points and where they can change their plans. They will get the idea of possible risks and the ways of mitigation through this analysis(Young et al.2019). SWOT analysis in a business is required for understanding the Strengths, Opportunities, Weaknesses, and Threats. This analysis finds out all these four aspects of the business and pointed out making customization and modification of the existed business plans. SWOT Analysis is a simple business tool that helps an organization to analyze key strengths of the organization and makes diverse strategies for future development depending on these factors (Patel et al. 2021).
Strength
The business strength is directed towards providing a superior quality of food to the customers visiting the restaurant. The attractiveness of the business is established through making a presence in social media in order to attract a considerable amount of business investors. The menu that has been prepared has been done with a keen eye to retain diversity so that a wide range of customers can be sufficed. Additionally, the number of vegan people in the UK is growing significantly; therefore, the menu also includes vegetarian variants of the food. The prices have been kept reasonable in order to attract college students, who operate on tight budgets. Tidiness remains a special focus of the business especially after the incidence of global pandemic which displayed the importance of hygiene. 
Weakness
The capital available for businesses is limited therefore a limited number of skilled employees have been hired for the business.  In the UK market, the competitive force of all the restaurant business is extremely high making the establishment of business risky (McKeever, 2018). The working capital of a business is limited therefore it does not become possible for the business to maintain an effective employee retention policy.
Opportunity
Considering the competitiveness of the business, Delicious Delight requires exploring the opportunity of providing superior quality food and so that it can give the competing businesses a stiff competition. The product that is included in the menu is sustainable and diverse bearing the opportunity to attract customers. Moreover, the present menu being based over the statistics of customer favorite food creates instances where the business will sustain. 
Threat
The threat of the Delicious Delight is how to survive in the competition with the other existing restaurants because the company has a strong financial background and a lot of expert and qualified employees in order to do the job in the proper time. The minimum wage of the industry is on the rise; therefore, it becomes a threat to the business as the profit margin reduces alongside. Major threat is the level of competitiveness experienced by the business. 
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Political - political stability, health and safety policies, stable taxation
Economic- trend of restaurant eating, fluctuating raw material and labor cost
Social- busy lifestyle, consumer awareness
Technological- technological advancement, automation, digital marketing scope
Legal- changing legislations, safety standards, minimum wage
Environmental- cleanliness, low carbon footprint, changing diet structure
After the analysis of the economic, social, legal, technological, political and environmental conditions the development of the company is possible.  PESTLE analysis provides a fish eyed view of the focus industry (Kored et al. 2021). In the UK there exists political stability and there exists a standardized health and safety policy supporting the business.  The taxation structure is also structured. The trend of consumers supports the economic stability of business (Boguslavskyy and Nikitina, 2021).  The labor cost is gradually increasing, elevating the risk. The busy lifestyle of people supports product development and increases the customer base. The legislation structure also fluctuates incorporating changes continually, making changes in business plans continually. The environmental aspects align with retention of cleanliness structure, and diet preference changes. PESTEL stands for 6 different aspects of business are Political, Economic, Social, Technological, Legal, Environmental concern of the business. All these aspects help a person to understand his or her business from inside and outside. Political aspects help to understand the political stabilization and sustainability of the business in the UK economy. Economic aspects refer to the recent trends that are continuing in the restaurant industry, increasing cost of labor, and fluctuation of the raw materials. Automation of the process with advanced technology can reduce the cost of labor and increase the rate of productivity which is described in this analysis. Legal issues can be analyzed through pestle analysis(Yun et al.2020). Pestle analysis guides to critically examine the focuses of the restaurant industry.  It guides to opening a restaurant keeping some essential factors of business in mind that are political, environmental, legal, technological, economic, and legal aspects. A PESTEL analysis can refer to an acronym tool of the business which is applicable for recognizing the macro forces that an organization is facing(Mengual-Recuerdaet al. 2021).  All of these aspects analyze and help understand the condition and of the business and required changes for further development. All of these aspects can be analyzed depending on the business standard of the UK market(Kusumaet al. 2021).
Political:  This refers to the political stability of the business as well as stable taxation and health and safety policies. It is important for the new startup restaurant company to focus on the political stability and the safety of the new startup hotel and the restaurant. This factor refers to political stability, safety policies, health, and stable taxation.  It focuses on political stability, stable taxation, as well as health and safety policies of the business.
Economical: It refers to the business economy that highlights restaurant eating trends, labor cost, and fluctuation of raw materials. Focusing on the new trend of the food or the eating process and the labor cost, and the cost of the raw material are the main three aspects of economic stability. This factor highlights fluctuating raw material, the trend of restaurant eating, and labor cost. Concentrates on the current trend, fluctuating raw material, and cost of labor 
Social: Stands for social circumstances that are a busy schedule of life and customer awareness. focusing on the consumer persona or the customer experience is the main aspect of the social step. Factor stands for consumer awareness, busy lifestyle. Highlights busy lifestyle, consumer awareness.
Technological: Stands for technology advancement, automation process, and scope off digital marketing. Explain the factors of technological advancement and automation, digital marketing, website handling (Chenet al. 2021).The new startup restaurant company is totally dependent on automation and digital marketing.
Legal- Highlights challenging legislation, minimum wages, and safety standards. This factor describes changing legislation, minimum wage, safety standards. Explains all the minimum wage, safety standards, legislation included in a business plan.
Environmental: It refers to environment with a low carbon footprint, cleanliness, and change structure of diet. No environmental degradation would be permitted to take place and that seeks to be maintained (McKeever, 2018). 
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There are many stages of the operation for the development of the new startup business in the UK.
	Major operations of the restaurant

	· Investment for funding the restaurant business
· Procurement of raw material
· Inventory management and customer service
· Cleaning and food preparation
· Business accounting and Business reporting
· Collecting manpower for restaurant business
· Making a decision about the exact location for the new restaurant
· Evaluation of the cost of restaurant



In a restaurant business, multiple operations are included in a daily action plan. However, the main operation is providing food and customer service. Preparing raw materials for making the final product, monitoring work effectively of the employees, and paying attention to the factors of sanitization is the key operation of the restaurant (Sudjatmokoand Suprapto 2021). 
In order to start a new restaurant the owner should have the concept of the restaurant and he should invest for funding, the owner has to evaluate the cost of the restaurant. It is also important to make good decisions for identifying the location in order to set up a new restaurant.  In order to survive in the new startup restaurant business the owner should collect the manpower in order to complete the work hand in hand (McKeever, 2018). 
Operation management in restaurants is aimed towards elevating the customer experiences in the most optimal manner (Alrawadieh, 2019). In a restaurant there are various operations that are undertaken. The primary business operation consists of purchase of raw materials required that are going to be used in food preparation. Food preparation and cleaning of the raw material is conducted regularly. The business accounting lists down the essentials of the cash flow statements and compiled in a report finally. 
Operation management in the restaurants business concentrates on the experience of the customers in the most effective and optimal pattern. Restaurants take action in multiple operations at a time. Initially, the operation of the business is collecting and processing raw materials for preparing the final product to serve customers(Nicolauet al.2020). An efficient amount of raw materials needs to be in stock also had to keep in mind that they can’t waste the raw materials. Preparing a portion of food for satisfying the customers is a challenging matter it requires standers. However, providing standard food at a reasonable price is more challenging which is included in the business action. Customer service, reporting, and accounting of the entire day’s plans are also included in the operation (Fabeil et al.2020). Providing food and beverages at a pocket-friendly price is the main part of operations. The key action of the business is satisfying the requirement of the customers by providing the best services and foods. They make their customers their first priority and included delivery and take way systems in their business.
[bookmark: _7guy061f2m7][bookmark: _Toc89783329]Technology Plan
Presently, accounting software and work delegation software is present within Delicious Delights. Requirement of inventory management software and work scheduling software are needed. Social media marketing needs to hinge on advance technological tools for the growth of the business. Online ordering and delivery software with application for online payments need to be incorporated as a part of the business tools. The paperless display system of the kitchen and voice recognition technology can provide a rapid success. Digital customer loyalty programs also helps in retaining consumers. 
Importance of the technology plan lies in making contrast between the existing technical plan and creating a bridge between the business requirements. Through the comparative account, the business requirements come to the forefront and the additional requirements for taking the business as a leading restaurant in the UK market becomes fulfilled. Social media presently is the stage through which businesses can attract customers and expand the customer base as well (Low 2021). In addition, considering the present situation of global pandemic, the nature in which customers purchase food has changed, displaying a higher influx of online delivery chains, cashless payments services (Finch 2019). Voice recognition service inclusion has also been kept in the hindsight so that disabled customers are able to place the food orders only through a voice method. 
The technology plan comprises the supporting technological processes that are undertaken by Delicious Delights in order to conduct business decisions (Haseeb et al. 2019). Current assessment of technology is software that assists in work breakdown and accounting software (McKeever, 2018). The needs of the business are directed towards procurement of scheduling software and inventory management software. In addition, social media marketing has also been included as a part of the digital marketing strategy through technology. Digital marketing is also a plan for marketing for this new restaurant. Kitchen display screens are also a use of intelligent technology so that all the customers can watch the freshness and the flamboyance of the kitchen. These technologies will help to become the new startup company and an advanced startup restaurant. Technological planning for the advancement of the is very necessary for the new startup restaurant by the name of Delicious Delight. Company has to focus on order and the pay table in order to pay. Online delivery facility is also an important technological plan of the new start up restaurant.  Technological plan supports technological decisions. 
Advancement of the technology makes the business process easier to maintain and reduces labor costs. Delicious delight several technology and software to smooth their business plans. They have prepared their website where all the food, services, and the cost is included. They are focusing more on digital marketing rather than other marketing processes. They have added online delivery and ordering facilities through their websites other delivery channel software. For their own work management, they implemented accounting software, work delegation software, and work scheduling software. Technology is essential to maintain the edge of the competition. In the Covid situation, almost all the industries shifted to the digitalization process. This is why Delicious Delights has been implemented online order and delivery service, contactless delivery, voice recognition technology, the digital payment process so that the customers can order foods from their homes. Loyalty programs are also decided as an additional technological implementation where regular customers of the shop will gain certain scores that can be tracked through an application allowing them to receive a discount upon their next purchase.
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Regular overseeing of business is important for business growth. A total of 10 employees and 3 business partner will be in the preliminary stages. 9 full time employee getting  £6.80 to £16.00 on an hourly basis. Partners of the restaurant have divided their job and responsibilities for monitoring business activities of all the shifts. Management divided  the job into different departments for prioritization of work. Salary and safety issues are handled by the management. Professionally qualified and trained employees are only hired for this start-up business. 
As the business manager, the manager has to focus on the restaurant areas. As the role of the kitchen manager the duty of the owner is to focus or see the quality of the raw materials of the food, and the cooking process.  As the owner is completely alone in his business that owner has to be careful about the management system and therefore the owner will take the role of the operational manager and the business manager.
Delicious Delight's restaurant management strategy incorporates a unique combination of regular overseeing of the business keeping the long term business growth in the hindsight (Volberda et al. 2017). A total number of 10 staff are going to be present initially in addition to 3 business partners. Outsourcing is presently not considered. One staff member is a digital media student working on a part time basis and managing the marketing of the brand. The salary structure of the employee is based upon the relevant number of experience present in the relevant field. Head Chef currently gains the maximum salary. 
Both partners are divided in their roles and responsibility. They have decided the shift timing and departments for looking after and keep everything in record. Efficient employees have been recruited accordion to their professional qualifications and work experiences. Both In-house and outside service provides are hired differently team leaders and managers are required to manage them.
All partners are equally divided in their job roles. One of them deals with dine-in orders and the other handles online services. One of the partners is responsible for checking the effective work of the employees and making them understand all the policies and other handles their salary and leave-related issue. Employs have been recruited according to their work qualification and work under different departments. In-house staff and outside delivery partners are hired differently who only serve their particular job. Both of the partners take their responsibility seriously and handle all the employees according to their departments.  Experienced managers and team leaders were also hired to guide the employees properly. 
In order to manage the business better, all the business partners are expected to extend their full potential in the business and play to their strengths. Management and monitoring activity also has been subdivided into different aspects so that each functional unit can be managed by an individual specialized for the particular task (Williams et al.2020). The business being a startup requires adequate processes through which the business branding can be exercised so that effective customer service can be expected. For managing the business effectively owners of the company developed a management department that deals with work effectively and explains all the role responsibilities to the employees. As the organization is focusing on service and sustainability they hired experienced employees and assigned managers and team leaders to guide those(Barrow et al. 2021).
[bookmark: _2y6efvaswhd0][bookmark: _Toc89783331]Social Responsibility and Sustainability
Meatless alternatives in restaurant menu has been included for vegetarian and vegan consumers.  Solar panel and LED lighting installation has reduced the consumption of conventional energy source. Usage of repurposed water and reusable cutlery helps in recycling of the products. Local sourcing helps in generating social help towards local people. 5% of the total profit goes for the orphanage house. For environmental sustainability, they are using disposable food plates and utensils and reducing the amount of waste.
Social awareness and focusing on the advantages and the disadvantages of the consumer is the duty of the owner. For the comfort of the consumers therefore it is the duty of the owner to arrange the electricity. Maintaining cleanliness for keeping the hygiene better of all the consumers is urgent (McKeever, 2018). Consumers across the UK have a growing trend to assess the ethical standards of a business prior to becoming a customer (bbc.com, 2021). In this regard, the business requires extending focus to become sustainable and ethically responsible in conducting the business activities. Meatless burgers and sandwiches are included in the med\nu increasing sustainability. Led lighting and solar panel is used to reduce electricity consumption (Korede et al. 2021). Water from washed vegetables is repurposed gray water. Reusable cutlery is used to serve food in restaurants. Procurement of raw material is done from nearby farmers to reduce carbon footprint and sustain local economy. An association has been established with a non-governmental organization to distribute excess food products instead of wastage.
Delicious Delights started their journey with the aim of supporting nature and increasing environmental sustainability. They have done the interior that motivates people to save nature. They use disposable utensils and paper bags for going with the concept of Green. They reuse the purposed water for cleaning purposes and implement solar panels to save electricity. They are highly focused on the process to reduce wastage and collecting raw materials from the local farms and manufactures according to their requirement. 
Initial motive of establishing the business has been to set up a business that is sustainable and also conforms to the sustainable standards that are set in the country. It has been observed that consumers are heavily influenced by the ethical standards and the social responsibilities undertaken by businesses therefore the primary concern during the establishment of the business has been to set up a business that is sustainable (Blackwell, 2017). In order to retain the sustainability aspect a local circular economy establishment has been aimed so that the raw materials can be purchased fresh off the farm (Alananzeh et al.2019). Another aspect that has been taken into consideration during the establishment of the startup is to keep the carbon footprint minimal. The strategy of procurement from the nearby farms supports the footprint reduction strategy.
[bookmark: _2xbb8d9wg97h][bookmark: _Toc89783332]Development, Milestone, and Exit plan
The development of the new startup restaurant is very important. Business development plan including constant monitoring and online food delivery system development. Partnership with food delivery services helps in better growth. Merger and acquisition is an effective process to exit business.  The development plan of business has consisted of constant monitoring. Collaborating with other foodservice holders and delivery partners.
The total development of the new startup restaurant completely depends on the development of online delivery, the development of internal decoration and the development of the whole management system. The exact monitoring of the whole management system is a way of the development of the new startup restaurant. Following a lot of strategy to do the best structure is another way of the development of the new startup restaurant business (McKeever,  2018). 
Business requires detailed planning and constant monitoring of the services. The milestone of Delicious Delight is to establish a successful chain of restaurants across the UK. In addition it has also aimed to set up an online delivery system through partnership with food delivery applications. The exit plan has been developed as an strategic option to reduce and liquidate the stakes making a sustainable profit (Sheeh and Farneti, 2021). Presently the strategy of merger and acquisition has been selected as the strategy to exit business. 
Currently, they are only concentrating on the development of associated channel partners and acquisition strategies so that they can have an exit plan ready for them(Barrow et al. 2018). Sizzlers are mainly concentrating on their services and for this; they are continuously monitoring all their services. They have partnered with other food delivery providers as in the pandemic situation most of the customer’s order from outsides. They are margined their business with other relevant services (Parnell et al. 2021). It is the duty of the management and higher authorities to monitor all the actions of a day. Collaborating with other service partners also helps the business to grow with other local partners. Merger and acquisition strategy is the most recommended and applicable business exit plan for most of the restaurant business (Blackwell 2017). 
Merger and acquisition being selected as the strategy to exit business refers towards the larger business organizations purchasing off smaller business organizations or merging them alternatively. Delicious Delight being a small startup business presently, through merger and acquisition, the buyer is able to have immediate access to the product and services extended by the business. Multiple bidding is present when the exit strategy is followed allowing the business to accumulate a larger value. In addition, selling off the business to a competing business allows the business to negotiate for a higher price.
[bookmark: _bvuu4876os6e][bookmark: _Toc89783333]Financial Data
In this section the financial data is mentioned.
The statutory loss before the tax is 123.6 in December 2022 and the on December 2023 is 371.6 (McKeever, 2018).
	Profit margin
	£ 91

	Adjusted loss
	£ 35.2

	Adjusted EPS
	£ 12.9

	Statutory EPS
	£ 40.6


 
Financial data contains pieces of information pertaining to the financial health of business. These pieces of information shed light over the particular requirements of business and the changes that are required. The total revenue for the year 2022 is £ 1072.10, whereas the total revenue for the financial year 2023 is predicted to be £ 1453.80. Presently focus requires to be shifted over the taxation structure as £ 111.9 is loss from the main profit owing to tax. The statutory EPS of the business is 12.9 in the financial year of 2022. Adjusted EPS value allows the business analyst to make necessary changes in the numerator through necessary addition and deletion of components from the net income which is considered non-recurring. A sum of adjusted EPS that is higher than 80 has a better success rate through successful buybacks and reduction in number of outstanding shares. The adjusted margin of profit requires maximization as the present profit a ring is £ 91. Statutory EPS refers to the total number of shares that have been issued by the investors and can be traded in the market .In the December 2023 the statutory loss before tax was increased. Financial data includes the information of the financial health of the business and sheds light on the specific business requirements and makes customization or modification according to the requirements. Total income in 2022 is £ 1072.10 and the expected amount in FY 2023 is £ 1453.80. The current concentration is now on the main owing profit to payable amount of loss which is structured as £ 111.9
Financial data is assumed in this section as the restaurant is still unopened for the customers and going to open in 2022. Investors and owners made data that is imaginative to give structure to their business. All the data are included in the as an assumption so the owner can plan their action according to their expected budget. They are expected the profit that is mentioned in the financial data chart. In the 52 weeks, they are expecting the flow will be 16 million euro. Financial data has consisted of the finance report of a business and analyses the growth of the business. In FY 2022 entire revenue generated by Delicious Delights is £15973 and the expected revenue for 2023 is £12218. The entire focus for maintaining proper financial data is to evaluate profit and loss for paying the taxes.
[bookmark: _2ogcumsrpikv][bookmark: _Toc89783334]Profit and Loss Accounts
Here profit and loss has been mentioned briefly.
●Gross profit in FY 2022 1st quarter = £18106
●Gross profit in FY 2022 2nd quarter = £17093
●Total COGS in 2022 1st quarter = £6283
●Total COGS in 2022 2nd quarter = £5933
●Cost of labor= £2750
●Operational cost in 2022 1st quarter= £1959
●Operational cost in 2022 2nd quarter= £1776
Profit and loss statements result into the total summarization of the revenue, costs and expenses that have occurred during a particular financial year. The sole purpose of the profit and loss statement of Delicious Delight is to shed light upon the total amount of revenue that has been earned by the startup business and the revenues and expenditures occurring over the fiscal year. 
The cost of the graph of the profit of the beer is so high and the graph of the loss of the wine so high. Profit and loss account of Delicious Delight allows to understand the total cost of raw material that has been used in the processing of the product and the total cost of the goods that has been sold., all this information allows us to understand the present condition of the business and the associated costs. The cost of labor has increased in the next segment. Projected profits in FY 2022 in the first and second quarter are £18106 and £17093 respectively. Delicious Delight’s profit and loss account give access to understand the entire cost of raw materials that are required on the daily basis in comparison to the targeted cast to sell the finished food product. All the information gives access to understanding the current business situation the cost associated with it.  Cost of the labor increases with the profit margin as highlighted in the chart of 2nd quarter. Expected profit margin in the financial year 2022 in the first and second quarter is quite impressive which is £17,928 and £17,198. On the December 2021 the profit from the wine will be 840 euro and on the December 2020 the whole profit of the wine will be £400 . Therefore on the December 2021 the profit of the wine has increased but in December 2022 the profit has decreased. On December main profit will be 490 and in the December the 2022 the main profit has increased 590. 
As per the assumption, the profit of the first half will be maximized as the restaurant will launch a fresh start. Along with the profit also the expenses will be more in comparison to the other quarter of the year. In the annual report of 2022, the business owner is expecting £38,818 in the first quarter of the year £15,853 in the second quarter, £20,911 in the third quarter.
[bookmark: _rutxcom8i074][bookmark: _Toc89783335]Cash Flow Statements
In the cash flow statement
●Operating cash flow in FY 2022= £ 127.5
●Net interest= £13.5
●Maintenance and expenditure =£ 35.5
●Dividends= £ 23.5
●Lease liabilities = £844.4
●Debt carried forward= 1220
●The operating cash flow is 123.0 on December 2022
In December 2022 the cash flow decreased and in 2023 the cash flow has increased. Cash flow statement is the financial statement of the business summarizing the total amount of cash equivalents that leave and enter the business. This information focuses on vital information about business entities (Whitelock, 2018). A cash flow statement is a statement that highlights the financial conditions of the business as it summarizes the entire amount of equivalent cash flow with the expenses and profits. This provides a piece of essential information about the entities of the business. This cash flow statement is highlighting the approximate structure of the cash that is included in the daily expenditure and profit margins.  A cash flow statement refers to the financial business statement of an organizations it summarizes the gross amount of profit and loss. It showcases the flow of the cash that leaves or enters the business on regular basis. 
Operational cash flow is the particular measure through which the total amount of cash that is generated by business during the process of business operational is identified as operational cash flow. The amount of operational cash flow indicates whether the company bears the potential to generate enough positive cash that can be used in business allowing it to maintain and bring about growth in business expansion. Operational cash flow in the year 2022 is £ 123.00, on the other hand, the operational cash flow in the following year 2023 is £ 127.5. 
Net flow of interest in a business refers to the total difference of money that is coming in and going out from a business for a specific period of time. The net flow of interest through the conduct of business activities in Delicious Delight is £13.5. The startup business is relatively new in the UK market therefore the total net interest that is earned by Delicious Delight belongs to a lower margin. Instances where the businesses are fully functional and doing business, the net inflow of interest is positive.
The terminology of maintenance refers to the total expenses that have been incurred by the business in order to keep the assets in a functional manner optimally. These expenses are incurred as an additional price to the cost invested in purchasing the material. The total cost that has been spent for expenditure and maintenance is £ 35.5. In order to maintain the restaurant of Delicious Delight and keep on running business of food service for the customers, a regular maintenance of the equipment, in the shop. 
Dividends refer to the payment of cash or alternatively stock distributing the profits among the stakeholders of the business. Presently, the business stakeholders consist of only the business partners and employees associated therewith. Dividends earned by Delicious Delight in the financial year of 2022 are £ 23.5. 
Lease liabilities are the financial obligation of payments which are required as a lease over the present value. The lease liabilities are calculated in accordance with the present value of the payment of lease and the term over the lease. The liabilities associate with the lease aspects in the startup business amounts to £844.4.
[bookmark: _vhupd9vi7cr6][bookmark: _Toc89783336]Balance Sheet
As per their expectations, they have prepared a balance sheet that is mentioned in the chart given below:
· Total of non-current assets in 2022= £ 461886
· Expected Non-current asset in 2023= £ 624500
· Cost of total assets in FY 2022= £ 572330
· Expected asset amount in 2023=£ 640316
Balance sheet is the account of the profit and loss of the company that has taken place in the financial year. The year to year comparison can be made there (Patuk and Borowski, 2017). Balance sheet serves as a financial statement reporting the assets and liabilities of the business and equity of shareholders. The total number of assets in the financial year of 2022 results in £ 461886 whereas the expected results for the same in next year is £ 624500. In 2023 the expected amount of assets is  £ 640316 euro which presently is £  572330 . 
The sole purpose of a balance sheet is to shed light over the financials of a business giving the stakeholders a detailed idea of the business and its potential for success. Display of the financial position through the balance sheets additionally displays the investors involved in business and insight over the success rate so that potential business investors are attracted to the business. The importance of a balance sheet dates back to the initial days of capitalism. The balance sheet that has been developed for Delicious Delights provides an introspect in what is being owned by the business and the quantity that is owned by the business in a parallel manner. Especially for startup businesses, the balance sheet comprises a crucial piece of financial document where the present asset and liabilities are highlighted in order to calculate the equity of the shareholders. Following the calculation of the total amount of liabilities that is present in the business, the task of evaluating the total equity of stakeholders becomes easy , allowing us to compare the assets. 
The value of business is measured through the balance sheet that has been created. Especially for startup businesses, there cannot be any immediate plan to sell off the business anytime soon; on the contrary, adequate knowledge over the worth of the business through owners’ equity provides an insight over the different exit options that are present. Furthermore, any disruptions in the balance sheet provides the business an early warning sign that the business requires to exit the business and search for optimal strategies for doing the same. 
 Non- current assets of a business are the company's long term investments. The full value of the investments is not going to be realized within a particular accounting year. Non-current assets include the total amount of intellectual property, real estate, investment that is present for Delicious Delight. Despite not being realized in a particular year, the noncurrent assets are displayed in the balance sheet. Presently delicious delight holds a standing asset of £ 461886. The expected noncurrent assets the company allocates the total number of assets present in the business. This makes the business allocate assets that will reap financial benefits in the long run. The current expected non-current assets of the startup business are £ 624500. 
Cost of total asset is the original cost and the price with which the asset has been purchased. The original asset cost takes into consideration all the attributes purchased and the process in which these assets are going to be utilized for business development. These costs include the total prices that are associated with the purchase of products, transportation cost, cost of equipment, security investments, installation and warranty associated in business. Following the financial analysis that has been performed it has been seen that, the total cost of Asset for Delicious Delight is £5723330. It is expected that the business will see success in the upcoming years. According to the nature of business and projection of the financials the expected asset amount in the upcoming year is expected to see a rise and result in £ 640316. From the present and future expected amount a significant business growth is observed allowing us to interpret that the business strategies that have been deployed are sufficiently effective.  
[bookmark: _35kh32slpwcl][bookmark: _Toc89783337]Conclusion
The business plan for Delicious Delight has been executed. UK market is stable and provides a conductive setting to initiate the start-up business. Business trend of the market and food trend of customers have led to the development of product line. Restaurant business especially specializing in sandwich burgers and sizzlers are customer favourite. Customer favouritism and market trends has created the opportunity to establish the business.
After the proper analysis of the above lines one can come to the conclusion that the Delicious Delight restaurant which is going to be opened should have the mission and the vision for the development of the restaurant company. The company will provide food and the company has to follow the best quality product for the customer satisfaction. The company has to focus on the advanced technology for the technological development of and the company has social responsibility such as customer awareness focusing on the health and hygiene of the customer and. The owner has to focus on the advantages and the disadvantages of the company. By the SWOT analysis one can get to know the strength, weakness, threat and the opportunity of the startup restaurant. The higher authority restaurant has to focus on the operation for the betterment of the restaurant as a whole. The company has to follow the beverage structure for the enrichment of the company which will lead the company to the way of prosperity. In conclusion it can be said that, UK market has a wide range of scope to expand the restaurant business that has been the plan of  Delicious Delights business plan has been developed focusing the scope of the business and the financial statements to support the same. The scope of business expansion in the UK market is significant proving to suffice the mission and vision of the company.
In conclusion, it can be explained that the UK market is providing huge scope for the restaurant business and a huge part of the UK economy is generated from the restaurant and hospitality industry. In this report, a business plan has been developed for “Delicious Delight” as its owners are thinking of opening a restaurant(Finch, 2019). Concentrating on the business scope and financial statements for the business has been developed in this report for the same purpose. A business strategy, plans, and a structure of financial report have been developed which “Delicious Delight” can implement in their business for success and give touch competition to the other available brands. This assignment is concentrated on the business plan that Delicious Delights is taken which is a new restaurant in the UK market. They are concentrating on the uniqueness of the atmosphere and selected Delicious Delights as their main food and named their brand Delicious Delights. They are all the safety protocols and going with the market trends (Pawlowski et al. 2021). 
In this report, a business plan has been established for Delicious Delights so that the owner can have the expected margin of profit and loss and achieve their goal. Operational technique, business structure, and action plan has been stated in this report that is effective for the business success. In the UK market, the restaurant business is increasing at a rapid rate, and the UK economy proving huge scope to the hospitality and food industry. With an effective business plan, the food and restaurant business can get huge profits. Problem with taxation and expected gross income and expenses of the financial year is highlighted with a chart in this report. Focusing on the market trends Delicious Delights wants to grow and its main aim is to provide the best service to the customers. 
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The report is based on the topic of the business plan of a new startup hotel cum restaurant which is going to be opened as early as possible in future. In order to create the new startup business a lot of plans have to be followed for the new restaurant. According to the proper plans, all works associated with the new startup restaurant by the name of Delicious Delight will be done (McKenzie and Sansone, 2019). The food and beverages industry under hospitality includes transportation preparation and service of beverages and food for the customers. The main part of the report is how to implement a specific plan in order to build the delicious delight startup restaurant and for the development of the restaurant in order to occupy a position in the market of restaurants in the UK (Tokarski et al. 2017). UK economy report of each  month from 2021 is highlighting the incredible growth of the restaurant business or UK consumer-facing services and they are contributing at a high rate. Each month's report of 2021 in the UK economy is highlighting the growth of UK consumer-facing services where the main contributor is food and beverage services. The monthly report of FY 2021 in the market of UK economy is concentrating on the incredible rise of UK consumer-facing services
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There is no doubt that the restaurant business has always been one of the lucrative businesses for entrepreneurs. The situational need of the economy pushes the startup business to open up the ideas of the business in the sector of the restaurant and hotel at the profit figures are always high in those sectors.  Amid a large amount of scopes upheld in the hospitality sector the restaurant businesses have profoundly expanded its health and safety measures more and led the market to be worthy of each penny for the visitors as well as customers in the line of skyrocketed satisfaction over the arrangements (Cadena et al. 2020). The need of the structural advocacy has been demanding the era of social distancing, usage of the sanitizers as well as leaving the customers with full-fledged organization providence.  The UK data from the annual reports of the different associated companies in the restaurant industry have shown reflecting light over the £29billion of contribution to the economy made. 
Here the system has been built as of associating the requirements around the proper advocacy of the building insurance, utility bills, business rates, service charges, waste management as well as proper taxation around the hotel and the hospitality sector (McKenzie, 2017). The food and the management based industry have been raised to nearly 3.4% over the business in contributing to the UK economy (statista.com, 2021).  
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Planning for running a new business is the most important aspect. The strategies will be followed according to the plan and the owner should be careful about the plans taken or followed by himself otherwise the whole strategies based on the plans will be in vain and null and void. The main aim of Delicious Delight is to provide the share have best foods and services at a reasonable price. The second aim of the business is to implement some necessary and well-developed plans for the building of a new startup restaurant by the name of Delicious delight (Hanák and Grežo, 2020). In accordance with the plan, all work will be done as early as possible for the betterment of the new startup restaurant which is generally located in the UK.  the restaurant is  aims to provide the best-quality Sizzled foods and services to the customers.
The aim of the business plan is to design a business plan in order to become established as a successful business. Development of business plan and establishment of a successful restaurant  is the driving aim. The objective of the business is to provide an enjoyable experience. The prices of food are kept reasonable so that a wider range of customers can be attracted. To create employment opportunities for job seekers. Providing a comfortable, safe as well healthy ambiance (Ahmed, and Hammarstedt 2021)  
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In order to compete with the other brands, the business strategy needs to be unique and fresh which can help to make a competitive standard in the market. As Cotoet said The vision of the owners highly influences the work effectiveness of the employees(Cotoet al. 2021).
Mission
 One of the important missions for opening a new startup restaurant is checking and meeting the standard of the hospitality. Mision of Delicious Delights is to create an amiable customer friendly environment which provides the customers with superior quality of food along with complying with the industry standards. The mission statement of the business gives a clear explanation of the business strategy where the main vision of a restaurant business is getting motivated and inspired by the available competitors. It also refers to keeping the business fresh and unique. 
Vision
Meeting a fine place for the hotel industry is one of the significant visions of the Delicious delight. And the vision of the restaurant is to become a total hospitality service provider to offer a new genre of dining system. These three visions are very important for the development of the restaurant and creating the restaurant as one of the best restaurants in the UK . The vision is to grow the business and establish a chain of restaurants in the UK market. The mission and vision of the business need to be clear to both owner and employees for effective success.
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The business structure of Delicious Delights is “Partnership”. In partnership business structure every team member contributes to the business. Delicious delight has been structured in a pattern of partnership business where the owner is signed a contract between them that divided their role, responsibility, shares, and other aspects.
The partnership business structure is the most recommended and legal structure for the restaurant business if two or more individuals plan to start up a restaurant together. In this structure teamwork is the key advantage as both the partner’s shares lose and profits equally. This structure requires a proper agreement where both the partners agree after understanding their roles and responsibility and shares of the business.  This is why for effective success selecting an ideal partner plays an essential role .
For a restaurant business partnership business structure is highly recommended though the partners need to be selected effectively. Delicious Delights are owned by  partners Diana Ispas, Baron Laurentiu & Vasile Heres. They have divided their roles and responsibility for monitoring the work activities of both shifts. The different positions in the business are mentioned and a hierarchy is established. Baron Laurentiu is the CEO. Vasile Heres is senior manager. Andreea Scorpie has been hired as the customer relationship manager and accounting manager Roxana Codreanu.
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The product will obviously be the food which will be served in the new startup business. For being new the owner and all the employees of the restaurant have to be careful about the service of the product which means they have to focus on the quick service system and the quick delivery system. Appetizers, sandwiches, and burgers have been selected as the main product. This restaurant is providing both vegetarian and non-vegetarian food at a reasonable price. In the restaurant business, good customer service refers to being available, friendly, attentive, and quick to take care of the requirement of the customers. The owner of the restaurant has to be careful so that they can maintain the quality of the food which means the food will be so tasty and something different and the customer will get a huge discount and a special offer.
 The raw materials of each of the products are ethically sourced from farms nearby. Range of products primarily consists of reasonable products which can be taken on the go or eaten in the restaurant itself .  Vegetarian alternatives are also included to increase the range of customers. 
The main aim of the resultant is giving first priority to the customer’s requirements and spying extra attention to the factors of safety protocols. They prepared their menu for both vegetarian and nonvegetarians customers. In the menu, they added salads, starter, main courses, food platers, baked dishes, some Italian foods like pasta and pizza, grilled foods, and desserts. However, the main concentrated food is veg Delicious Delights, non-veg Delicious Delights that is served with rice, noodles, and garlic bread. 
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A restaurant market analysis guides the owner to search for time-saving, real estate opportunities and gives access to open faster units.
By examining the factors the owner can focus on the profitability of the beverage operation. Discussing the key issues of the beverage sector seeks to be done so that the owner can identify the flaws of the market analysis. The owner has to be careful that the beverage sector of the market is finely related to the environment and the condition of the UK .
Analysis of the market is related to market trend that helps to understand the current demand and behavior in the market which helps to select the product.  Burger and appetizers remain a common favorite of the UK customers. On an average, the UK consumes approximately a kilogram of Burgers coming second to Pizza in terms of popularity said: (statista.com, 2021).  
A restaurant market analysis highlights the market potential and predicted performance included in each unit of the business. It helps to analyze targeted audience, competition, and recent development through looking at the previous work. The trend of the restaurant refers to what is in high demand in the restaurant business. Delicious Delights have added take way system, alcoholic beverages, and maximum service to compete with the trendiest other brands. Going with the trends helps an organization to keep updated about the likes and dislikes of the customers and make the business plan according to the preferences of the customers. 
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Strength
The business strength is directed towards providing a superior quality of food to the customers visiting the restaurant. The attractiveness of the business is established through making a presence in social media \in order to attract a considerable amount of business investors. The menu that has been prepared has been done with a keen eye to retain diversity so that a wide range of customers can be sufficed. Additionally, the number of vegan people in the UK is growing significantly; therefore the menu also includes vegetarian variants of the food. The prices have been kept reasonable in order to attract college going students, who operate on tight budgets. Tidiness remains a special focus of the business especially after the incidence of global pandemic which displayed the importance of hygiene. 
Weakness
The capital available for businesses is limited therefore a limited number of skilled employees have been hired for the business.  In the UK market, the competitive force of all the restaurant business is extremely high making the establishment of business risky (McKeever, 2018). The working capital of a business is limited therefore it does not become possible for the business to maintain an effective employee retention policy.
Opportunity
Considering the competitiveness of the business, Delicious Delight requires exploring the opportunity of providing superior quality food and so that it can give the competing businesses a stiff competition. The product that is included in the menu is sustainable and diverse bearing the opportunity to attract customers. Moreover the present menu being based over the statistics of customer favorite food creates instances where the business will sustain. 
Threat
The threat of the delicious delight is how to survive in the competition with the other existing restaurants because the company has a strong financial background and a lot of expert and qualified employees in order to do the job in the proper time.  The minimum wage of the industry is on the rise; therefore, it becomes a threat to the business as the profit margin reduces alongside. Major threat is the level of competitiveness experienced by the business. 
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 Letter in the word PESTEL stands for different business aspects that are Political, Economic, Social, Technological, Environmental, and Legal.  All of these aspects analyze and help understand the condition and of the business and required changes for further development. All of these aspects can be analyzed depending on the business standard of the UK market (Kusuma et al. 2021).
Political:  This refers to the political stability of the business as well as stable taxation and health and safety policies. it is important for the new startup restaurant company to focus on the political stability and the safety of the new startup hotel and the restaurant. This factor refers to political stability, safety policies, health, and stable taxation. Focuses on political stability, stable taxation, as well as  health and safety policies of the business. 
Economical: It refers to the business economy that highlights restaurant eating trends, labor cost, and fluctuation of raw materials. Focusing on the new trend of the food or the eating process and the labor cost, and the cost of the raw material are the main three aspects of economic stability. This factor highlights Fluctuating raw material, the trend of restaurant eating, and labor cost.  Concentrates on the current trend, fluctuating raw material, and cost of labor 
Social: Stands for social circumstances that are a busy schedule of life and customer awareness. focusing on the consumer persona or the customer experience is the main aspect of the social step. Factor stands for Consumer awareness, busy lifestyle. Highlights busy lifestyle, consumer awareness
Technological: Stands for technology advancement, automation process, and scope off digital marketing. Explain the factors of technological advancement and automation, digital marketing, website handling (Chen et al. 2021).The new startup restaurant company is totally dependent on automation and digital marketing.
Legal- Highlights challenging legislation, minimum wages, and safety standards. This factor describes Changing legislation, minimum wage, safety standards. Explains all the minimum wage, safety standards, legislation included in a business plan
Environmental: IT refers to Environment with a low carbon footprint, cleanliness, and chnge structure of diet. No environmental degradation would be permitted to take place and that seeks to be maintained (McKeever, 2018). This refers to low carbon footprint, cleanliness, changing diet structure. Term stands for changing diet structure, cleanliness, and low carbon footprint 
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In a restaurant business, multiple operations are included in a daily action plan. However, the main operation is providing food and customer service. Preparing raw materials for making the final product, monitoring work effectively of the employees, and paying attention to the factors of sanitization is the key operation of the restaurant (Sudjatmokoand Suprapto 2021). 
In order to start a new restaurant the owner should have the concept of the restaurant and he should invest for funding, the owner has to evaluate the cost of the restaurant. It is also important to make good decisions for identifying the location in order to set up a new restaurant.  In order to survive in the new startup restaurant business the owner should collect the manpower in order to complete the work hand in hand (McKeever, 2018).   
Operation management in restaurants are aimed towards elevating the customer experiences in the most optimal manner (Alrawadieh, 2019). In a restaurant there are various operations that are undertaken. The primary business operation consists of purchase of raw materials required that are going to be used in food preparation. Food preparation and cleaning of the raw material is conducted regularly. The business accounting lists down the essentials of the cash flow statements and compiled in a report finally. 
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Importance of the technology plan lies in making a contrast between the existing technical plan and creating a bridge between the business requirements. Through the comparative account, the business requirements come to the forefront and the additional requirements for taking the business as a leading restaurant in the UK market becomes fulfilled. Social media presently is the stage through which businesses can attract customers and expand the customer base as well (Low 2021). In addition, considering the present situation of global pandemic, the nature in which customers purchase food has changed, displaying a higher influx of online delivery chains, cashless payments services (Finch 2019). Voice recognition service inclusion has also been kept in the hindsight so that disabled customers are able to place the food orders only through a voice method. 
The technology plan comprises the supporting technological processes that are undertaken by Delicious Delights in order to conduct business decisions (Haseeb et al. 2019). Current assessment of technology is software that assists in work breakdown and accounting software (McKeever, 2018). 
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As the business manager the manager has to focus on the restaurant areas. As the role of the kitchen manager the duty of the owner is to focus or see the quality of the raw materials of the food, and the cooking process.  As the owner is completely alone in his business that owner has to be careful about the management system and therefore the owner will take the role of the operational manager and the business manager.
Delicious Delight's restaurant management strategy incorporates a unique combination of regular overseeing of the business keeping the long term business growth in the hindsight (Volberda et al. 2017). A total number of 10 staff are going to be present initially in addition to 3 business partners. Outsourcing is presently not considered. One staff member is a digital media student working on a part time basis and managing the marketing of the brand. The salary structure of the employee is based upon the relevant number of experience present in the relevant field. Head Chef currently gains the maximum salary. 
All partners are equally divided in their job roles. One of them deals with dine-in orders and the other handles online services. One of the partners is responsible for checking the effective work of the employees and making them understand all the policies and other handles their salary and leave-related issue. Employs have been recruited according to their work qualification and work under different departments. In-house staff and outside delivery partners are hired differently who only serve their particular job. Both of the partners take their responsibility seriously and handle all the employees according to their departments.  Experienced managers and team leaders were also hired to guide the employees properly. 
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Social awareness and focusing on the advantages and the disadvantages of the consumer is the duty of the owner. For the comfort of the consumers therefore it is the duty of the owner to arrange the electricity. Maintaining cleanliness for keeping the hygiene better of all the consumers is urgent (McKeever, 2018).  Consumers across the UK have a growing trend to assess the ethical standards of a business prior to becoming a customer (bbc.com, 2021). In this regard, the business requires extending focus to become sustainable and ethically responsible in conducting the business activities. Meatless burgers and sandwiches are included in the menu . Led lighting and solar panel is used to reduce electricity consumption (Korede et al. 2021). Water from washed vegetables is repurposed gray water. Reusable cutlery is used to serve food in restaurants. Procurement of raw material is done from nearby farmers to reduce carbon footprint and sustain local economy. An association has been established with a non-governmental organization to distribute excess food products instead of wastage.
Delicious Delights started their journey with the aim of supporting nature and increasing environmental sustainability. They have done the interior that motivates people to save nature. They use disposable utensils and paper bags for going with the concept of Green. They reuse the purposed water for cleaning purposes and implement solar panels to save electricity. They are highly focused on the process to reduce wastage and collecting raw materials from the local firms and manufactures according to their requirement.  
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The total development of the new startup restaurant completely depends on the development of online delivery, the development of internal decoration and the development of the whole management system.  The exact monitoring of the whole management system is a way of the development of the new startup restaurant. Following a lot of strategy to do the best structure is another way of the development of the new startup restaurant business (McKeever,  2018). 
Business requires detailed planning and constant monitoring of the services. The milestone of Delicious Delight is to establish a successful chain of restaurants across the UK. In addition it has also aimed to set up an online delivery system through partnership with food delivery applications. The exit plan has been developed as an strategic option to reduce and liquidate the stakes making a sustainable profit (Sheeh and Farneti, 2021). Presently the strategy of merger and acquisition has been selected as the strategy to exit business. 
Currently, they are only concentrating on the development of associated channel partners and acquisition strategies so that they can have an exit plan ready for them(Barrow et al. 2018). Sizzlers are mainly concentrating on their services and for this; they are continuously monitoring all their services. They have partnered with other food delivery providers as in the pandemic situation most of the customer’s order from outsides. They are margined their business with other relevant services (Parnell et al. 2021). It is the duty of the management and higher authorities to monitor all the actions of a day. Collaborating with other service partners also helps the business to grow with other local partners. Merger and acquisition strategy is the most recommended and applicable business exit plan for most f the restaurant business (Blackwell 2017). 
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Financial data contains pieces of information pertaining to the financial health of business. These pieces of information shed light over the particular requirements of business and the changes that are required. The Total revenue for the year 2022 is £ 1072.10, whereas the total revenue for the financial year 2023 is predicted to be £ 1453.80. Presently focus requires to be shifted over the taxation structure as £ 111.9 is loss from the main profit owing to tax. The statutory EPS of the business is 12.9 in the financial year of 2022. Adjusted EPS value allows the business analyst to make necessary changes in the numerator through necessary addition and deletion of components from the net income which is considered non-recurring. A sum of adjusted EPS that is higher than 80 has a better success rate through successful buybacks and reduction in number of outstanding shares. The adjusted margin of profit requires maximization as the present profit am ring is £ 91. Statutory EPS refers to the total number of shares that have been issued by the investors and can be traded in the market. In the December 2023 the statutory loss before tax was increased. Financial data includes the information of the financial health of the business and sheds light on the specific business requirements and makes customization or modification according to the requirements. Total income in 2022 is £ 1072.10 and the expected amount in FY 2023 is £ 1453.80. The current concentration is now on the main owing profit to payable amount of loss which is structured as £ 111.9



Slide 17




Profit and loss statements result into the total summarization of the revenue, costs and expenses that have occurred during a particular financial year. The sole purpose of the profit and loss statement of Delicious Delight is to shed light upon the total amount of revenue that has been earned by the startup business and the revenues and expenditures occurring over the fiscal year. 
The cost of the graph of the profit of the beer is so high and the graph of the loss of the wine so high. Profit and loss account of Delicious Delight allows to understand the total cost of raw material that has been used in the processing of the product and the total cost of the goods that has been sold., all this information allows us to understand the present condition of the business and the associated costs. The cost of labor has increased in the next segment. Projected profits in FY 2022 in the first and second quarter are £18106 and £17093 respectively. Delicious Delight’s profit and loss account give access to understand the entire cost of raw materials that are required on the daily basis in comparison to the targeted cast to sell the finished food product. All the information gives access to understanding the current business situation the cost associated with it.  Cost of the labor increases with the profit margin as highlighted in the chart of 2nd quarter. Expected profit margin in the financial year 2022 in the first and second quarter is quite impressive which is £17,928 and £17,198. 
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In December 2022 the cash flow decreased and in 2023 the cash flow has increased. Cash flow statement is the financial statement of the business summarizing the total amount of cash equivalents that leave and enter the business. This information focuses on vital information about business entities (Whitelock, 2018). A cash flow statement is a statement that highlights the financial conditions of the business as it summarizes the entire amount of equivalent cash flow with the expenses and profits. This provides a piece of essential information about the entities of the business. This cash flow statement is highlighting the approximate structure of the cash that is included in the daily expenditure and profit margins.  A cash flow statement refers to the financial business statement of an organizations it summarizes the gross amount of profit and loss. It showcases the flow of the cash that leaves or enters the business on regular basis. 
Operational cash flow is the particular measure through which the total amount of cash that is generated by business during the process of business operational is identified as operational cash flow. The amount of operational cash flow indicates whether the company bears the potential to generate enough positive cash that can be used in business allowing it to maintain and bring about growth in business expansion. Operational cash flow in the year 2022 is £ 123.00, on the other hand, the operational cash flow in the following year 2023 is 127.5. 
Net flow of interest in a business refers to the total difference of money that is coming in and going out from a business for a specific period of time. The net flow of interest through the conduct of business activities in delicious delight is £13.5. The startup business is relatively new in the UK market therefore the total net interest that is earned by Delicious Delight belongs to a lower margin.
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Balance sheet is the account of the profit and loss of the company that has taken place in the financial year. The year to year comparison can be made there (Patuk and Borowski, 2017). Balance sheet serves as a financial statement reporting the assets and liabilities of the business and equity of shareholders. The total number of assets in the financial year of 2022 results in £ 461886 whereas the expected results for the same in next year is  £ 624500. In 2023 the expected amount of assets is £ 640316 which presently is £ 572330. 
The sole purpose of a balance sheet is to shed light over the financials of a business giving the stakeholders a detailed idea of the business and its potential for success. Display of the financial position through the balance sheets additionally displays the investors involved in business and insight over the success rate so that potential business investors are attracted to the business. The importance of a balance sheet dates back to the initial days of capitalism. The balance sheet that has been developed for delicious delights provides an introspect in what is being owned by the business and the quantity that is owned by the business in a parallel manner. Especially for startup businesses, the balance sheet comprises a crucial piece of financial document where the present asset and liabilities are highlighted in order to calculate the equity of the shareholders. 
 Non- current assets of a business are the company's long term investments. The full value of the investments is not going to be realized within a particular accounting year. Non-current assets include the total amount of intellectual property, real estate, investment that is present for Delicious Delight. Despite not being realized in a particular year, the noncurrent assets are displayed in the balance sheet. Presently delicious delight holds a standing asset of £ 461886. The expected noncurrent assets the company allocates the total number of assets present in the business. This makes the business allocate assets that will reap financial benefits in the long run. The current expected non-current assets of the startup business are £ 624500. 
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After the proper analysis of the above lines one can come to the conclusion that the delicious delight restaurant which is going to be opened should have the mission and the vision for the development of the restaurant company. The company will provide food and the company has to follow the best quality product for the customer satisfaction. The company has to focus on the advanced technology for the technological development of and the company has social responsibility such as customer awareness focusing on the health and hygiene of the customer and. The owner has to focus on the advantages and the disadvantages of the Company. By the SWOT analysis one can get to know the strength, weakness, threat and the opportunity of the startup restaurant. The higher authority restaurant has to focus on the operation for the betterment of the restaurant as a whole. The company has to follow the beverage structure for the enrichment of the company which will lead the company to the way of prosperity. In conclusion it can be said that, UK market has a wide range of scope to expand the restaurant business that has been the plan of  Delicious Delights business plan has been developed focusing the scope of the business and the financial statements to support the same. The scope of business expansion in the UK market is significant proving to suffice the mission and vision of the company.
In conclusion, it can be explained that the UK market is providing huge scope for the restaurant business and a huge part of the UK economy is generated from the restaurant and hospitality industry.
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 The report is based on the topic of the business plan of a new startup hotel cum restaurant which is going to be opened as early as possible in future. In order to create the new startup business a lot of plans have to be followed for the new restaurant. According to the proper plans, all works associated with the new startup restaurant by the name of Delicious delight will be done (McKenzie and Sansone, 2019). The food and beverages industry under hospitality includes transportation preparation and service of beverages and food for the customers. The main part of the report is how to implement a specific plan in order to build the delicious delight startup restaurant and for the development of the restaurant in order to occupy a position in the market of restaurants in the UK (Tokarski et al. 2017). UK economy report of each  month from 2021 is highlighting the incredible growth of the restaurant business or UK consumer-facing services and they are contributing at a high rate. Each month's report of 2021 in the UK economy is highlighting the growth of UK consumer-facing services where the main contributor is food and beverage services. The monthly report of FY 2021 in the market of UK economy is concentrating on the incredible rise of UK consumer-facing services

 

The Business plan has been developed to articulate the strategy for business and the subsequent tasks that are to be executed to establish the business successfully. In the present context, the business plan is developed to establish a new restaurant penetrating the competitive UK market. The name of the business has been determined to be called “Delicious Delights”

In the UK market, the restaurant business is increasing day by day. The Business plan has been established to articulate the business strategy and subsequent that is taken to make the business successful. In the current scenario business plan has been established for a new restaurant business to start-up in the competitive market of the UK. Owners have decided the name for the restaurant is “Delicious delight”.

The hospitality industry is a wide field included in the service industry that includes food and beverages, Lodging Industry, Recreation Industry, Travel and Tourism Industry, Meetings and Events Industry. The food and beverages industry provides a huge option variety for foods and beverages to the customers. This sector became the most popular, successful, and easily identifiable industry. In the UK market demand for restaurants is increasing day by day and many people are taking licenses to start up a new business in the hospitality industry. Some of the most common businesses of food and beverage services are Restaurants, Cafeterias, Catering companies, Cafes, Fast food restaurants, Pubs, Delis, Third-party delivery services.

In the UK market, the Restaurant industry is growing at a rapid rate. In this report, a business plan is developed for Delicious Delights which are a start-up restaurant business and wants to grow by doing some modification to their existing business plan. 
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There is no doubt that the restaurant business has always been one of the lucrative businesses for entrepreneurs. The situational need of the economy pushes the startup business to open up the ideas of the business in the sector of the restaurant and hotel at the profit figures are always high in those sectors.  amid a large amount of scopes upheld in the hospitality sector the restaurant businesses have profoundly expanded its health and safety measures more and led the market to be worthy of each penny for the visitors as well as customers in the line of skyrocketed satisfaction over the arrangements (Cadena et al. 2020). The need of the structural advocacy has been demanding the era of social distancing, usage of the sanitizers as well as leaving the customers with full-fledged organization providence.  The UK data from the annual reports of the different associated companies in the restaurant industry have shown reflecting light over the £29billion of contribution to the economy made. 

Here the system has been built as of associating the requirements around the proper advocacy of the building insurance, utility bills, business rates, service charges, waste management as well as proper taxation around the hotel and the hospitality sector (McKenzie, 2017). The food and the management based industry have been raised to nearly 3.4% over the business in contributing to the UK economy (statista.com, 2021).  The proficiency can be effective for the restaurant business as it sums up around the high demands it deals in in the market from the customers regularly as well as opportunities it possesses in the path of growth as well as nearly scopes of development in the operational regime.

 Since the UK citizens naturally feed over the main contents of the day from breakfast to supper with bread and restaurant based items by characters seemingly flowing over the generations the setup of the restaurants get Goosebumps around the whole city in the UK.  The restaurants have come to the spotlight due to the huge contribution it has made over the UK economical manifestation to the global pace of comparison (Alananzeh et al. 2019).. The matter of the choice is here the Delicious Delight which would be one of the visible intervener in the hotel industry by choice of the study in the UK. It has been seen the rise of the hotels in the UK have been reported around 2.2% among which the ‘Delicious delight’ can be counted respectably (Al-Baldawi et al. 2021). The restaurant has been portrayed to be located in the Manchester city of the UK where it would take the ground floor of the respective office of concerned choice. The situational scenario has been upheld around this restaurant where the effectiveness of the study would be detangled around the operations as well as financial accounts.
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Planning for running a new business is the most important aspect. The strategies will be followed according to the plan and the owner should be careful about the plans taken or followed by himself otherwise the whole strategies based on the plans will be in vain and null and void. The main aim of Delicious delight is to provide the share have best foods and services at a reasonable price.The second aim of the business is to implement some necessary and well-developed plans for the building of a new startup restaurant by the name of Delicious delight (Hanák and Grežo, 2020). In accordance with the plan, all work will be done as early as possible for the betterment of the new startup restaurant which is generally located in the UK.  the restaurant is  aims to provide the best-quality Sizzled foods and services to the customers.

The aim of the business plan is to design a business plan in order to become established as a successful business. Development of business plan and establishment of a successful restaurant  is the driving aim. The objective of the business is to provide an enjoyable experience. The prices of food are kept reasonable so that a wider range of customers can be attracted. To create employment opportunities for job seekers. Providing a comfortable, safe as well healthy ambiance (Ahmed, and Hammarstedt 2021)  

Targeted business aims and objectives help to achieve success and create effecting brand value. The main aims and objectives of Delicious delight are to provide the best customer service and food at a reasonable price as well as a comfortable and healthy ambiance (Cuesta-Valiñoet al. 2020).

A key objective of a restaurant marketing mix is to understand the business goal which consists of profits, customer satisfaction, guest loyalty, and revenue growth as well as developing the identity and brand value in the community (Staub et al. 2021). The owner of the restaurant is focusing on the attractive and comfortable ambiance that makes the customers comfortable. Their main concern is making a profit by creating a good relationship and providing the best services to the customer (Berkey 2021). 

The main aim of the organization is to make more profits and increase business growth by developing existing business plans. The key objectives of the restaurant are providing the best food and services at a low price, making a friendly and comfortable environment, and giving the opportunity of employment (Abidin et al. 2021).  
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Mission

The mission statement provides a clear description of the business strategy and the vision of the business is quite similar to the mission statement (Barlow et al. 2021).

Creation of an amiable environment maximising service quality

  

Vision

Vision is to expand business across UK market adhering to the industry standards

The key vision of a restaurant is getting inspired by the competitors and keeping the business fresh and unique. 





In order to compete with the other brands, the business strategy needs to be unique and fresh which can help to make a competitive standard in the market. As Cotoet said The vision of the owners highly influences the work effectiveness of the employees(Cotoet al. 2021).

Mission

 One of the important missions for opening a new startup restaurant is checking and meeting the standard of the hospitality. Mision of Delicious Delights is to create an amiable customer friendly environment which provides the customers with superior quality of food along with complying with the industry standards. The mission statement of the business gives a clear explanation of the business strategy where the main vision of a restaurant business is getting motivated and inspired by the available competitors. It also refers to keeping the business fresh and unique. 

Vision

Meeting a fine place for the hotel industry is one of the significant visions of the Delicious delight. And the vision of the restaurant is to become a total hospitality service provider to offer a new genre of dining system. These three visions are very important for the development of the restaurant and creating the restaurant as one of the best restaurants in the UK . The vision is to grow the business and establish a chain of restaurants in the UK market. The mission and vision of the business need to be clear to both owner and employees for effective success.
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The business structure of Delicious Delights is “Partnership”. In partnership business structure every team member contributes to the business. Delicious delight has been structured in a pattern of partnership business where the owner is signed a contract between them that divided their role, responsibility, shares, and other aspects.

The partnership business structure is the most recommended and legal structure for the restaurant business if two or more individuals plan to start up a restaurant together. In this structure teamwork is the key advantage as both the partner’s shares lose and profits equally. This structure requires a proper agreement where both the partners agree after understanding their roles and responsibility and shares of the business.  This is why for effective success selecting an ideal partner plays an essential role .

For a restaurant business partnership business structure is highly recommended though the partners need to be selected effectively. Delicious Delights are owned by two partners Diana Ispas & Vasile Heres. They have divided their roles and responsibility for monitoring the work activities of both shifts. The different positions in the business are mentioned and a hierarchy is established. Baron Laurentiu is the CEO. Vasile Heres is senior manager. Andreea Scorpie has been hired as the customer relationship manager and accounting manager Roxana Codreanu.
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The product will obviously be the food which will be served in the new startup business. For being new the owner and all the employees of the restaurant have to be careful about the service of the product which means they have to focus on the quick service system and the quick delivery system. Appetizers, sandwiches, and burgers have been selected as the main product. This restaurant is providing both vegetarian and non-vegetarian food at a reasonable price. In the restaurant business, good customer service refers to being available, friendly, attentive, and quick to take care of the requirement of the customers. The owner of the restaurant has to be careful so that they can maintain the quality of the food which means the food will be so tasty and something different and the customer will get a huge discount and a special offer.

 The raw materials of each of the products are ethically sourced from farms nearby. Range of products primarily consists of reasonable products which can be taken on the go or eaten in the restaurant itself .  Vegetarian alternatives are also included to increase the range of customers. 

The main aim of the resultant is giving first priority to the customer’s requirements and spying extra attention to the factors of safety protocols. They prepared their menu for both vegetarian and nonvegetarians customers. In the menu, they added salads, starter, main courses, food platers, baked dishes, some Italian foods like pasta and pizza, grilled foods, and desserts. However, the main concentrated food is veg Delicious Delights, non-veg Delicious Delights that is served with rice, noodles, and garlic bread. 

Delicious Delights mainly concentrate on their customer service and providing a portion of good quality food to the customers at a pocket-friendly price. They have selected burgers as their main beverages along with the other products and keep both options of vegetarians and non-vegetarians.
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 A restaurant market analysis guides the owner to search for time-saving, real estate opportunities and gives access to open faster units.

By examining the factors the owner can focus on the profitability of the beverage operation. Discussing the key issues of the beverage sector seeks to be done so that the owner can identify the flaws of the market analysis. The owner has to be careful that the beverage sector of the market is finely related to the environment and the condition of the UK .

Analysis of the market is related to market trend that helps to understand the current demand and behavior in the market which helps to select the product.  Burger and appetizers remain a common favorite of the UK customers. On an average, the UK consumes approximately a kilogram of Burgers coming second to Pizza in terms of popularity said: (statista.com, 2021).  

A restaurant market analysis highlights the market potential and predicted performance included in each unit of the business. It helps to analyze targeted audience, competition, and recent development through looking at the previous work. The trend of the restaurant refers to what is in high demand in the restaurant business. Delicious Delights have added take way system, alcoholic beverages, and maximum service to compete with the trendiest other brands. Going with the trends helps an organization to keep updated about the likes and dislikes of the customers and make the business plan according to the preferences of the customers. 
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SWOT analysis helps the owners to understand the weakness, strengths, opportunities, and threats that are included in the restaurant business. This analysis is required to make an effective business strategy (Kurpayanidi 2021). The strength weakness threat and the opportunity is the four elements. Strengths are partners having diverse knowledge supporting the business establishment and growth. Sustainable products and reasonable pricing is business strength. Weakness is limited financial allocation and manpower for business growth. Initial establishment cost and legal clearance is costly. Opportunity is UK consumers favouritism to the product provided. Threat  of Stiff competition in  the restaurant market (Korede et al. 2021). SWOT analysis is required to understand the Weakness, strengths, opportunities, and possible threats of the business. Knowing all the aspects an organization can change its business strategy or can modify the existed business plan.  This analysis helps to understand where the strategy is lacking and where it gives an effective outcome for the business. For starting up the business the Delicious delight needs to understand their positive and negative points and where they can change their plans. They will get the idea of possible risks and the ways of mitigation through this analysis(Young et al. 2019). SWOT analysis in a business is required for understanding the Strengths, Opportunities, Weaknesses, and Threats. This analysis finds out all these four aspects of the business and pointed out making customization and modification of the existed business plans. SWOT Analysis is a simple business tool that helps an organization to analyze key strengths of the organization and makes diverse strategies for future development depending on these factors (Patel et al. 2021).

Strength

The business strength is directed towards providing a superior quality of food to the customers visiting the restaurant. The attractiveness of the business is established through making a presence in social media \in order to attract a considerable amount of business investors. The menu that has been prepared has been done with a keen eye to retain diversity so that a wide range of customers can be sufficed. Additionally, the number of vegan people in the UK is growing significantly; therefore the menu also includes vegetarian variants of the food. The prices have been kept reasonable in order to attract college going students, who operate on tight budgets. Tidiness remains a special focus of the business especially after the incidence of global pandemic which displayed the importance of hygiene. 

Weakness

The capital available for businesses is limited therefore a limited number of skilled employees have been hired for the business.  In the UK market, the competitive force of all the restaurant business is extremely high making the establishment of business risky (McKeever, 2018). The working capital of a business is limited therefore it does not become possible for the business to maintain an effective employee retention policy.

Opportunity

Considering the competitiveness of the business, Delicious delight requires exploring the opportunity of providing superior quality food and so that it can give the competing businesses a stiff competition. The product that is included in the menu is sustainable and diverse bearing the opportunity to attract customers. Moreover the present menu being based over the statistics of customer favourite food creates instances where the business will sustain. 

Threat

The threat of the delicious delight is how to survive in the competition with the other existing restaurants because the company has a strong financial background and a lot of expert and qualified employees in order to do the job in the proper time.  The minimum wage of the industry is on the rise; therefore, it becomes a threat to the business as the profit margin reduces alongside. Major threat is the level of competitiveness experienced by the business. 





image2.png

'SWOT |
ANALYSIS )

THREATS






image1.jpeg

Prifysgol Cymru

Y Drindod Dewi Sant
University of Wales
Trinity Saint David









SWOT ANALYSIS






image13.emf
PESTLE ANALYSIS

19/12/2021


Microsoft_PowerPoint_Slide9.sldx
PESTLE ANALYSIS

19/12/2021







10

After the analysis of the economical, social, legal, technological, political and environmental conditions the development of the company is possible.  PESTLE analysis provides a fish eyed view of the focus industry (Kored et al. 2021). In the UK there exists political stability and there exists a standardized health and safety policy supporting the business.  The taxation structure is also structured. The trend of consumers supports the economic stability of business (Boguslavskyy and Nikitina, 2021).  The labour cost is gradually increasing, elevating the risk. The busy lifestyle of people supports product development and increases the customer base. The legislation structure also fluctuates incorporating changes continually, making changes in business plans continually. The environmental aspects align with retention of cleanliness structure, and diet preference changes. PESTEL stands for 6 different aspects of business are Political, Economic, Social, Technological, Legal, Environmental concern of the business. All these aspects help a person to understand his or her business from inside and outside. Political aspects help to understand the political stabilization and sustainability of the business in the UK economy. Economic aspects refer to the recent trends that are continuing in the restaurant industry, increasing cost of labor, and fluctuation of the raw materials. Automation of the process with advanced technology can reduce the cost of labor and increase the rate of productivity which is described in this analysis. Legal issues can be analyzed through pestle analysis(Yun et al. 2020). Pestle analysis guides to critically examine the focuses of the restaurant industry.  It guides to opening a restaurant keeping some essential factors of business in mind that are political, environmental, legal, technological, economic, and legal aspects. A PESTEL analysis can refer to an acronym tool of the business which is applicable for recognizing the macro forces that an organization is facing (Mengual-Recuerda et al. 2021). Letter in the word PESTEL stands for different business aspects that are Political, Economic, Social, Technological, Environmental, and Legal.  All of these aspects analyze and help understand the condition and of the business and required changes for further development. All of these aspects can be analyzed depending on the business standard of the UK market (Kusuma et al. 2021).

Political:  This refers to the political stability of the business as well as stable taxation and health and safety policies. it is important for the new startup restaurant company to focus on the political stability and the safety of the new startup hotel and the restaurant. This factor refers to political stability, safety policies, health, and stable taxation. Focuses on political stability, stable taxation, as well as  health and safety policies of the business. 

Economical: It refers to the business economy that highlights restaurant eating trends, labor cost, and fluctuation of raw materials. Focusing on the new trend of the food or the eating process and the labor cost, and the cost of the raw material are the main three aspects of economic stability. This factor highlights Fluctuating raw material, the trend of restaurant eating, and labor cost.  Concentrates on the current trend, fluctuating raw material, and cost of labor 

Social: Stands for social circumstances that are a busy schedule of life and customer awareness. focusing on the consumer persona or the customer experience is the main aspect of the social step. Factor stands for Consumer awareness, busy lifestyle. Highlights busy lifestyle, consumer awareness

Technological: Stands for technology advancement, automation process, and scope off digital marketing. Explain the factors of technological advancement and automation, digital marketing, website handling (Chen et al. 2021).The new startup restaurant company is totally dependent on automation and digital marketing.

Legal- Highlights challenging legislation, minimum wages, and safety standards. This factor describes Changing legislation, minimum wage, safety standards. Explains all the minimum wage, safety standards, legislation included in a business plan

Environmental: IT refers to Environment with a low carbon footprint, cleanliness, and chnge structure of diet. No environmental degradation would be permitted to take place and that seeks to be maintained (McKeever, 2018). This refers to low carbon footprint, cleanliness, changing diet structure. Term stands for changing diet structure, cleanliness, and low carbon footprint 
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In a restaurant business, multiple operations are included in a daily action plan. However, the main operation is providing food and customer service. Preparing raw materials for making the final product, monitoring work effectively of the employees, and paying attention to the factors of sanitization is the key operation of the restaurant (Sudjatmokoand Suprapto 2021). 

In order to start a new restaurant the owner should have the concept of the restaurant and he should invest for funding, the owner has to evaluate the cost of the restaurant. It is also important to make good decisions for identifying the location in order to set up a new restaurant.  In order to survive in the new startup restaurant business the owner should collect the manpower in order to complete the work hand in hand (McKeever, 2018).   

Operation management in restaurants are aimed towards elevating the customer experiences in the most optimal manner (Alrawadieh, 2019). In a restaurant there are various operations that are undertaken. The primary business operation consists of purchase of raw materials required that are going to be used in food preparation. Food preparation and cleaning of the raw material is conducted regularly. The business accounting lists down the essentials of the cash flow statements and compiled in a report finally. 

Operation management in the restaurants business concentrates on the experience of the customers in the most effective and optimal pattern. Restaurants take action in multiple operations at a time. Initially, the operation of the business is collecting and processing raw materials for preparing the final product to serve customers (Nicolau et al. 2020). An efficient amount of raw materials needs to be in stock also had to keep in mind that they can’t waste the raw materials. Preparing a portion of food for satisfying the customers is a challenging matter it requires standers. However, providing standard food at a reasonable price is more challenging which is included in the business action. Customer service, reporting, and accounting of the entire day’s plans are also included in the operation (Fabeil et al. 2020). Providing food and beverages at a pocket-friendly price is the main part of operations. The key action of the business is satisfying the requirement of the customers by providing the best services and foods. They make their customers their first priority and included delivery and take way systems in their business.
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Importance of the technology plan lies in makina contrast between the existing technical plan and creating a bridge between the business requirements. Through the comparative account, the business requirements come to the forefront and the additional requirements for taking the business as a leading restaurant in the UK market becomes fulfilled. Social media presently is the stage through which businesses can attract customers and expand the customer base as well (Low 2021). In addition, considering the present situation of global pandemic, the nature in which customers purchase food has changed, displaying a higher influx of online delivery chanis, cashless payments services (Finch 2019). Voice recognition service inclusion has also been kept in the hindsight so that disabled customers are able to place the food orders only through a voice method. 

The technology plan comprises the supporting technological processes that are undertaken by Delicious Delights in order to conduct business decisions (Haseeb et al. 2019). Current assessment of technology is software that assists in work breakdown and accounting software (McKeever, 2018). The needs of the business are directed towards procurement of scheduling software and inventory management software. In addition, social media marketing has also been included as a part of the digital marketing strategy through technology. Digital marketing is also a plan for marketing for this new restaurant. Kitchen display screens are also a use of intelligent technology so that all the customers can watch the freshness and the flamboyance of the kitchen. These technologies will help to become the new startup company and an advanced startup restaurant. Technological planning for the advancement of the is very necessary for the new startup restaurant by the name of delicious delight. Company has to focus on order and the pay table in order to pay. Online delivery facility is also an important technological plan of the new start up restaurant.  Technological plan supports technological decisions. 

Advancement of the technology makes the business process easier to maintain and reduces labor costs. Delicious delight several technology and software to smooth their business plans. They have prepared their website where all the food, services, and the cost is included. They are focusing more on digital marketing rather than other marketing processes. They have added online delivery and ordering facilities through their websites other delivery channel software. For their own work management, they implemented accounting software, work delegation software, and work scheduling software.Technology is essential to maintain the edge of the competition. In the Covid situation, almost all the industries shifted to the digitalization process. This is why Delicious Delights has been implemented online order and delivery service, contactless delivery, voice recognition technology, the digital payment process so that the customers can order foods from their homes.  Loyalty programs are also decided as an additional technological implementation where regular customers of the shop will gain certain scores that can be tracked through an application allowing them to receive a discount upon their next purchase.



12



image1.jpeg

Prifysgol Cymru

Y Drindod Dewi Sant
University of Wales
Trinity Saint David









TECHNOLOGY PLAN






image16.emf
MANAGEMENT AND ORGANIZATION

19/12/2021


Microsoft_PowerPoint_Slide12.sldx
MANAGEMENT AND ORGANIZATION

19/12/2021







As the business manager the manager has to focus on the restaurant areas. As the role of the kitchen manager the duty of the owner is to focus or see the quality of the raw materials of the food, and the cooking process.  As the owner is completely alone in his business that owner has to be careful about the management system and therefore the owner will take the role of the operational manager and the business manager.

Delicious delight's restaurant management strategy incorporates a unique combination of regular overseeing of the business keeping the long term business growth in the hindsight (Volberda et al. 2017). A total number of 10 staff are going to be present initially in addition to 3 business partners. Outsourcing is presently not considered. One staff member is a digital media student working on a part time basis and managing the marketing of the brand. The salary structure of the employee is based upon the relevant number of experience present in the relevant field. Head Chef currently gains the maximum salary. 

 Both partners are divided in their roles and responsibility. They have decided the shift timing and departments for looking after and keep everything in record.  Efficient employees have been recruited accordion to their professional qualifications and work experiences.  Both In-house and outside service provides are hired differently team leaders and managers are required to manage them

All partners are equally divided in their job roles. One of them deals with dine-in orders and the other handles online services. One of the partners is responsible for checking the effective work of the employees and making them understand all the policies and other handles their salary and leave-related issue. Employs have been recruited according to their work qualification and work under different departments. In-house staff and outside delivery partners are hired differently who only serve their particular job. Both of the partners take their responsibility seriously and handle all the employees according to their departments.  Experienced managers and team leaders were also hired to guide the employees properly. 

In order to manage the business better, all the business partners are expected to extend their full potential in the business and play to their strengths. Management and monitoring activity also has been subdivided into different aspects so that each functional unit can be managed by an individual specialised for the particular task (Williams et al. 2020). The business being a startup requires adequate processes through which the business branding can be exercised so taht effective customer service can be expected.  For managing the business effectively owners of the company developed a management department that deals with work effectively and explains all the role responsibilities to the employees. As the organization is focusing on service and sustainability they hired experienced employees and assigned managers and team leaders to guide them (Barrow et al. 2021).
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Social awareness and focusing on the advantages and the disadvantages of the consumer is the duty of the owner. For the comfort of the consumers therefore it is the duty of the owner to arrange the electricity. Maintaining cleanliness for keeping the hygiene better of all the consumers is urgent (McKeever, 2018).  Consumers across the UK have a growing trend to assess the ethical standards of a business prior to becoming a customer (bbc.com, 2021). In this regard, the business requires extending focus to become sustainable and ethically responsible in conducting the business activities. Meatless burgers and sandwiches are included in the meniu . Led lighting and solar panel is used to reduce electricity consumption (Korede et al. 2021). Water from washed vegetables is repurposed gray water. Reusable cutlery is used to serve food in restaurants. Procurement of raw material is done from nearby farmers to reduce carbon footprint and sustain local economy. An association has been established with a non-governmental organization to distribute excess food products instead of wastage.

Delicious Delights started their journey with the aim of supporting nature and increasing environmental sustainability. They have done the interior that motivates people to save nature. They use disposable utensils and paper bags for going with the concept of Green. They reuse the purposed water for cleaning purposes and implement solar panels to save electricity. They are highly focused on the process to reduce wastage and collecting raw materials from the local firms and manufactures according to their requirement.  

Initial motive of establishing the business has been to set up a business that is sustainable and also conforms to the sustainable standards that are set in the country. It has been observed that consumers are heavily influenced by the ethical standards and the social responsibilities undertaken by businesses therefore the primary concern during the establishment of the business has been to set up a business that is sustainable (Blackwell, 2017). In order to retain the sustainability aspect a local circular economy establishment has been aimed so that the raw materials can be purchased fresh off the farm (Alananzeh et al. 2019). Another aspect that has been taken into consideration during the establishment of the startup is to keep the carbon footprint minimal. The strategy of procurement from the nearby farms supports the footprint reduction strategy.
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The development of the new startup restaurant is very important.

Business development plan including constant monitoring

Online food delivery system development

Partnership with food delivery services

Merger and acquisition to exit business
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The total development of the new startup restaurant completely depends on the development of online delivery, the development of internal decoration and the development of the whole management system.  The exact monitoring of the whole management system is a way of the development of the new startup restaurant. Following a lot of strategy to do the best structure is another way of the development of the new startup restaurant business (McKeever,  2018). 

Business requires detailed planning and constant monitoring of the services. The milestone of Delicious delight is to establish a successful chain of restaurants across the UK. In addition it has also aimed to set up an online delivery system through partnership with food delivery applications. The exit plan has been developed as an strategic option to reduce and liquidate the stakes making a sustainable profit (Sheeh and Farneti, 2021). Presently the strategy of merger and acquisition has been selected as the strategy to exit business. 

Currently, they are only concentrating on the development of associated channel partners and acquisition strategies so that they can have an exit plan ready for them(Barrow et al. 2018). Sizzerlers are mainly concentrating on their services and for this; they are continuously monitoring all their services. They have partnered with other food delivery providers as in the pandemic situation most of the customer’s order from outsides. They are margined their business with other relevant services (Parnell et al. 2021). It is the duty of the management and higher authorities to monitor all the actions of a day. Collaborating with other service partners also helps the business to grow with other local partners. Merger and acquisition strategy is the most recommended and applicable business exit plan for most f the restaurant business (Blackwell 2017). 

Merger and acquisition being selected as the strategy to exit business refers towards the larger business organizations purchasing off smaller business organizations or merging them alternatively. Delicious delight being a small startup business presently, through merger and acquisition, the buyer is able to have immediate access to the product and services extended by the business. Multiple bidding is present when the exit strategy is followed allowing the business to accumulate a larger value. In addition, selling off the business to a competing business allows the business to negotiate for a higher price.
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Adjusted loss = £ 35.2



Adjusted EPS= £ 12.9



Statutory EPS= £ 40.6



The statutory loss before the tax is 123.6 in December 2022 and the on December 2023 is 371.6 (McKeever, 2018).







Financial data contains pieces of information pertaining to the financial health of business. These pieces of information shed light over the particular requirements of business and the changes that are required. The Total revenue for the year 2021 is £ 1072.10, whereas the total revenue for the financial year 2022 is predicted to be £ 1453.80. Presently focus requires to be shifted over the taxation structure as £ 111.9 is loss from the main profit owing to tax. The statutory EPS of the business is 12.9 in the financial year of 2021. Adjusted EPS value allows the business analyst to make necessary changes in the numerator through necessary addition and deletion of components from the net income which is considered non-recurring. A sum of adjusted EPS that is higher than 80 has a better success rate through successful buybacks and reduction in number of outstanding shares. The adjusted margin of profit requires maximisation as the present profit am ring is £ 91. Statutory EPS refers to the total number of shares that have been issued by the investors and can be traded in the market. In the December 2022 the statutory loss before tax was increased. Financial data includes the information of the financial health of the business and sheds light on the specific business requirements and makes customization or modification according to the requirements. Total income in 2021 is £ 1072.10 and the expected amount in FY 2022 is £ 1453.80. The current concentration is now on the main owing profit to payable amount of loss which is structured as £ 111.9

Financial data is assumed in this section as the restaurant is still unopened for the customers and going to open in 2021. Investors and owners made data that is imaginative to give structure to their business. All the data are included in the as an assumption so the owner can plan their action according to their expected budget. They are expected the profit that is mentioned in the financial data chart. In the 52 weeks, they are expecting the flow will be 16 million euro. Financial data has consisted of the finance report of a business and analyses the growth of the business. In FY 2021 entire revenue generated by Delicious Delights is £15973 and the expected revenue for 2022 is £12218. The entire focus for maintaining proper financial data is to evaluate profit and loss for paying the taxes.





16



image1.jpeg

Prifysgol Cymru

Y Drindod Dewi Sant
University of Wales
Trinity Saint David









FINANCIAL DATA






image20.emf
PROFIT AND LOSS ACCOUNT 

19/12/2021

•Gross profit in FY 2022 1st quarter = £18106

•Gross profit in FY 2022 2nd quarter = £17093 

•Total COGS in 2022 1st quarter = £6283

•Total COGS in 2022 2nd quarter = £5933

•Cost of labour= £2750

•Operational cost in 2022 1st quarter= £1959

•Operational cost in 2022 2nd quarter= £1776


Microsoft_PowerPoint_Slide16.sldx
PROFIT AND LOSS ACCOUNT 

19/12/2021

Gross profit in FY 2022 1st quarter = £18106



Gross profit in FY 2022 2nd quarter = £17093 



Total COGS in 2022 1st quarter = £6283



Total COGS in 2022 2nd quarter = £5933



Cost of labour= £2750



Operational cost in 2022 1st quarter= £1959



Operational cost in 2022 2nd quarter= £1776







Profit and loss statements result into the total summarisation of the revenue, costs and expenses that have occurred during a particular financial year. The sole purpose of the profit and loss statement of Delicious delight is to shed light upon the total amount of revenue that has been earned by the startup business and the revenues and expenditures occurring over the fiscal year. 

The cost of the graph of the profit of the beer is so high and the graph of the loss of the wine so high. Profit and loss account of Delicious delight allows to understand the total cost of raw material that has been used in the processing of the product and the total cost of the goods that has been sold., all this information allows us to understand the present condition of the business and the associated costs. The cost of labour has increased in the next segment. Projected profits in FY 2022 in the first and second quarter are £18106 and £17093 respectively. Delicious delight’s profit and loss account give access to understand the entire cost of raw materials that are required on the daily basis in comparison to the targeted cast to9 sell the finished food product. All the information gives access to understanding the current business situation the cost associated with it.  Cost of the labor increases with the profit margin as highlighted in the chart of 2nd quarter. Expected profit margin in the financial year 2022 in the first and second quarter is quite impressive which is £17,928 and £17,198. On the December 2021 the profit from the wine will be 840 euro and on the December 2020 the whole profit of the wine will be 400 euro. Therefore on the December 2021 the profit of the wine has increased but in December 2022 the profit has decreased. On December main profit will be 490 and in the December the 2022 the main profit has increased 590. 

As per the assumption, the profit of the first half will be maximised as the restaurant will launch a fresh start. Along with the profit also the expenses will be more in comparison to the other quarter of the year. In the annual report of 2022, the business owner is expecting $38,818 in the first quarter of the year $15,853 in the second quarter, $20,911 in the third quarter.
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In December 2021 the cash flow decreased and in 2022 the cash flow has increased. Cash flow statement is the financial statement of the business summarizing the total amount of cash equivalents that leave and enter the business. This information focuses on vital information about business entities (Whitelock, 2018). A cash flow statement is a statement that highlights the financial conditions of the business as it summarizes the entire amount of equivalent cash flow with the expenses and profits. This provides a piece of essential information about the entities of the business. This cash flow statement is highlighting the approximate structure of the cash that is included in the daily expenditure and profit margins.  A cash flow statement refers to the financial business statement of an organizations it summarizes the gross amount of profit and loss. It showcases the flow of the cash that leaves or enters the business on regular basis. 

Operational cash flow is the particular measure through which the total amount of cash that is generated by business during the process of business operational is identified as operational cash flow. The amount of operational cash flow indicates whether the company bears the potential to generate enough positive cash that can be used in business allowing it to maintain and bring about growth in business expansion. Operational cash flow in the year 2021 is £ 123.00, on the other hand, the operational cash flow in the following year o f2021 is 127.5. 

Net flow of interest in a business refers to the total difference of money that is coming in and going out from a business for a specific period of time. The net flow of interest through the conduct of business activities in delicious delight is £13.5. The startup business is relatively new in the UK market therefore the total net interest that is earned by Delicious delight belongs to a lower margin. Instances where the businesses are fully functional and doing business, the net inflow of interest is positive

The terminology of maintenance refers to the total expenses that have been incurred by the business in order to keep the assets in a functional manner optimally. These expenses are incurred as an additional price to the cost invested in purchasing the material. The total cost that has been spent for expenditure and maintenance is £ 35.5. In order to maintain the restaurant of delicious delight and keep on running business of food service for the customers, a regular maintenance of the equipment, in the shop. 

Dividends refer to the payment of cash or alternatively stock distributing the profits among the stakeholders of the business. Presently, the business stakeholders consist of only the business partners and employees associated therewith. Dividends earned by delicious delight in the financial year of 2021 are £ 23.5. 

Lease liabilities are the financial obligation of payments which are required as a lease over the present value. The lease liabilities are calculated ina accordance with the present value of the payment of lease and the tem over the lease. The liabilities associate with the lease aspects in the startup business amounts to £844.4.
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Balance sheet is the account of the profit and loss of the company that has taken place in the financial year. The year to year comparison can be made there (Patuk and Borowski, 2017). Balance sheet serves as a financial statement reporting the assets and liabilities of the business and equity of shareholders. The total number of assets in the financial year of 2021 results in £ 461886 whereas the expected results for the same in next year is  £ 624500. In 2022 the expected amount of assets is £ 640316 which presently is £ 572330. 

The sole purpose of a balance sheet is to shed light over the financials of a business giving the stakeholders a detailed idea of the business and its potential for success. Display of the financial position through the balance sheets additionally displays the investors involved in business and insight over the success rate so that potential business investors are attracted to the business. The importance of a balance sheet dates back to the initial days of capitalism. The balance sheet that has been developed for delicious delights provides an introspect in what is being owned by the business and the quantity that is owned by the business in a parallel manner. Especially for startup businesses, the balance sheet comprises a crucial piece of financial document where the present asset and liabilities are highlighted in order to calculate the equity of the shareholders. Following the calculation of the total amount of liabilities that is present in the business, the task of evaluating the total equity of stakeholders becomes easy , allowing us to compare the assets. 

The value of business is measured through the balance sheet that has been created. Especially for startup businesses, there cannot be any immediate plan to sell off the business anytime soon; on the contrary, adequate knowledge over the worth of the business through owners equity provides an insight over the different exit options that are present. Furthermore, any disruptions in the balance sheet provides the business an early warning sign that the business requires to exit the business and search for optimal strategies for doing the same. 

 Non- current assets of a business are the company's long term investments. The full value of the investments is not going to be realized within a particular accounting year. Non-current assets include the total amount of intellectual property, realestate, investment that is present for Delicious delight. Despite not being realized in a particular year, the noncurrent assets are displayed in the balance sheet. Presently delicious delight holds a standing asset of £ 461886. The expected noncurrent assets the company allocates the total number of assets present in the business. This makes the business allocate assets that will reap financial benefits in the long run. The current expected non-current assets of the startup business are £ 624500. 

Cost of total asset is the original cost and the price with which the asset has been purchased. The original aset cost takes into consideration all the attributes purchased and the process in which these assets are going to be utilized for business development. These costs include the total prices that are associated with the purchase of products, transportation cost, cost of equipment, security investments, installation and warranty associated in business. Following the financial analysis that has been performed it has been seen that, the total cost of Asset for Delicious Delight is £5723330. It is expected that the business will see success in the upcoming years. According to the nature of business and projection of the financials the expected asset amount in the upcoming year is expected to see a rise and result in £ 640316. From the present and future expected amount a significant business growth is observed allowing us to interpret that the business strategies that have been deployed are sufficiently effective.  
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After the proper analysis of the above lines one can come to the conclusion that the delicious delight restaurant which is going to be opened should have the mission and the vision for the development of the restaurant company. The company will provide Chinese food and the company has to follow the best quality product for the customer satisfaction. The company has to focus on the advanced technology for the technological development of and the company has social responsibility such as customer awareness focusing on the health and hygiene of the customer and. The owner has to focus on the advantages and the disadvantages of the Company. By the SWOT analysis one can get to know the strength, weakness, threat and the opportunity of the startup restaurant. The higher authority restaurant has to focus on the operation for the betterment of the restaurant as a whole. The company has to follow the beverage structure for the enrichment of the company which will lead the company to the way of prosperity. In conclusion it can be said that, UK market has a wide range of scope to expand the restaurant business that has been the plan of  Delicious delights business plan has been developed focusing the scope of the business and the financial statements to support the same. The scope of business expansion in the UK market is significant proving to suffice the mission and vision of the company.

In conclusion, it can be explained that the UK market is providing huge scope for the restaurant business and a huge part of the UK economy is generated from the restaurant and hospitality industry. In this report, a business plan has been developed for “Delicious delight” as its owners are thinking of opening a restaurant(Finch, 2019). Concentrating on the business scope and financial statements for the business has been developed in this report for the same purpose. A business strategy, plans, and a structure of financial report have been developed which “Delicious delight” can implement in their business for success and give touch competition to the other available brands. This assignment is concentrated on the business plan that Delicious Delights is taken which is a new restaurant in the UK market. They are concentrating on the uniqueness of the atmosphere and selected Delicious Delights as their main food and named their brand Delicious Delights. They are all the safety protocols and going with the market trends (Pawlowski et al.  2021). 

In this report, a business plan has been established for Delicious Delights so that the owner can have the expected margin of profit and loss and achieve their goal. Operational technique, business structure, and action plan has been stated in this report that is effective for the business success. In the UK market, the restaurant business is increasing at a rapid rate, and the UK economy proving huge scope to the hospitality and food industry. With an effective business plan, the food and restaurant business can get huge profits. Problem with taxation and expected gross income and expenses of the financial year is highlighted with a chart in this report. Focusing on the market trends Delicious Delights wants to grow and its main aim is to provide the best service to the Customers. 
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