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Executive summary
The business plan focuses on developing concepts of a new venture Moms Kitchen, which is a fusion restaurant, located in the UK offering restaurant services and space for a wedding, parties and social events. The company will offer Italian, Continental and Asian cuisines and the adjoining space will be used for weddings, parties, Official parties, weekends get together and picnics. The main aim of giving a home away from home experience in the food and one-stop solution of parties and weddings together will help in attracting customers thereby helping in accelerating market reach. The plan includes the analysis of the operating industry, marketing strategy, operational plan. The plan further evaluates the risks ad develops a financial forecast to manage the operation.
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[bookmark: _Toc89176081]Business details
Mom’s Kitchen is a new business venture operating in the Leeds region, UK. It is a full-service fusion restaurant offering food, drinks and offers space for parties, weddings and social gatherings. The unique concept of integrating restaurant and party space will enable the inception of a new business that will cater needs of customers helping in getting high-quality food and a unique customer experience of enjoying parties and weddings under the same roof. The customer-centric start-up company ideates to focus on managing business and inculcate modern elements that will differentiate itself in the eyes of customers through an array of services. 
The restaurant is developed with a focus on segregating the entire space into a restaurant and party area. The company will offer Italian, Continental and Asian cuisines and the adjoining space will be used for weddings, parties, Official parties, weekends get together and picnics. Holistic offering and collaborative result-driven experience offering is the main idea, which has encouraged in developing this unique idea.  The advent of covid-19 has radically shifted the business landscape with a continuous decline in growth in the overall hospitality sector. Companies are venturing out new cost-efficient ideas that will attract customers and will be affordable and unique to address the current preferences of customers. The global party and event industry will reach $1552.9 billion by 2028 and the restaurant market including mobile food services are expected to grow from $2193.94 billion in 2020 at a rate of 19.4% CAGR (BH, 2021). The UK event sector is worth £42.3 billion with more than 1.5 million events annually. There is significant spending on parties, organisers, food and related service supporting the growth and development of such businesses (Eventbrite, 2021). 
[bookmark: _Toc89176082]Service description
The unique and innovative concept of offering restaurant services and event services in a collaborative approach will help in catering to the multiple needs of customers. Customers with high access to information through significant technology reliance have been interest in different services. Mom’s Kitchen directs its service portfolio towards offering high-quality restaurant services, which includes food and beverages by connecting with different culture and heritage (Stewart, 2021). The main aim of giving a home away from home experience in the food and one-stop solution of parties and weddings together will help in attracting customers thereby helping in accelerating market reach. The services include continental cuisine, Italian and Asian cuisine, which will be offered in the restaurant. Party, wedding and event services include venue decoration, supplying food and beverages, guest management, photo-taking, arranging music, cake for events and other party coordinating services (Friebert, 2018). Services will initiate with regular restaurant services and there will be feasibility in booking for parties and weddings including concierge service for managing guest requirements through reservations, arranging to park, WIFI services helping in improving customer experiences through a wide portfolio of offerings.
Mission statement: The mission is to offer a unique collaborative experience through high-quality restaurant offering and event services helping clientele can connect to unique cultural and entertainment experiences coordinated with impeccable food.
Vision statement: The vision of the company is to develop a fusion restaurant with party and wedding services offered to offer a unique experience to customers  
[bookmark: _Toc89176083]Target market 
Mom’s Kitchen will initiate operation in the Leeds region within the vicinity of the venture. It will further expand with brand identification and wider customer reach helping in consolidating a strong position in the restaurant and events market (IBIS, 2021). Sustainable competitive advantage will be achieved by identifying the targeted segment and positioning the venture as a standardised licensed company offering food and services in a client-centric approach. 
The target market of the company, therefore, comprises of 
· Residents
· Families
·  Tourists
· Migrants
· Woking executives
· About to wed couples
· Corporate organisations
· Religious institutions
· Public figures and celebrities 
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The company will initially start venturing out service and business development from Leeds Region. The location is strategic with the availability of a strong network of suppliers, a higher concentration of affluent young age population having s frequent footfall in restaurants. The company after one year of operation will initiate planning to open up similar conceptualisations in London, Manchester to leverage opportunities for strong growth of the sector with the contribution of high technological disruption (Frimodig and Torkkeli, 2017).
[bookmark: _Toc89176085]Industry analysis 
The event and restaurant industry has a strong position in the UK with the wider population contributing towards the staggering growth of more than 19%. Despite the negative impact of the covid-19 hindering expansion and growth the sector have recovered and people are finding ways to entertain themselves by attending restaurant and events after a long isolation period. In UK average spending in restaurants varies from £53 to £55per meal attending restaurant 1.5 times a week there is £4,166 spent on dining out (Frimodig and Torkkeli, 2017). 
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Figure 1: Most common budget ranges for weddings in the UK
(Source: Statista, 2021)
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Figure 2: Number of service restaurant growth in the UK
(Source: Statista, 2021)
There are more than 42,070 full-service restaurants and the overall food and drink industry is expected to grow at a rate of 5.6% on average. There has been a falling rate of dining out but technology is playing a key role in increasing the visibility of high-quality restaurants with multiple service offerings which are expected to grow radically with ease of restrictions. The customer’s aims to get offerings and services that will provide experiences that cannot be replicated at home and increased opportunity of the event sector growth will be leveraged helping in developing a strong competitive position in the market (Statista, 2021). Events include outdoor parties and weddings, and social gatherings in which more than 25000 players are supporting the events. The growth of the sector and prospects are accelerating capabilities despite the external vulnerabilities. There is optimism that has encouraged companies to come out with new unique approaches by applying digital and innovative procedures and channels (IBIS, 2021).

[bookmark: _Toc89176086]Competition and pricing strategy
The UK is flooded with event management companies, which have unique offerings and significant recognition among clientele. Sian Chaplin Events, Beyond Certainty, Funbounce Entertainments, Bearded Kitten are some of the event management companies prevailing in the UK predominantly in the UK region. Fusion restaurants located within the vicinity of the operating region includes Bar Soba, MyLaahore Leeds, Southbank, Punk offering Mexican, Spanish, Pizza, American and Asian cuisine to cater for the tastes and preferences of the customers. The highly affluent section and increased working-age population are in search of one-stop places where they can enjoy their favourite food and additional party area will add up to the advantages helping in gaining high visibility and customer attractiveness (Dabas, Sharma and Manaktola, 2021). 
The business will inculcate a client-centric approach by including online bookings, home delivery of the fusion items, offering customised party snacks, starters cakes for wedding and Decoration by theme, introducing digitally equipped customer management, personalised arty menu selection are factors which will help in accelerating competitive positioning in the current market. The innovative approaches will be initially offered by applying a penetration pricing strategy which will help in offering services at lower prices than the other competitors. This will attract many customers and enable in development of wider brand identification. The pricing strategy will be further revised to competitive pricing to compete with other players and gain a strategic competitive advantage.
[bookmark: _Toc89176087]Operations Plan
The operation plan is designed to fulfil the strategic business goals helping in feasible management of operation implementing the activities sequentially. The collaboration of suppliers, hiring event planners, contractual staff and management of resources are addressed by following the comprehensive operation plan. 
Operation:  operation activity includes the contribution of cook, chef, suppliers, designers, party decorators, delivery professionals, marketing strategists, technology specialists involved in communicating the entire operation plan by sequentially managing all the activities.
Cost and working hours: There will be an overall cost incurred that includes fixed and variable costs along with the external costs and contractual prices paid based on several heads operating within the business. There will be flexibility managed in operation and working hours will differ according to the services demanded. The permanent staff will have a fixed working hour with overtime structured within their working plan
Location and personnel:  The overall operation will occur within the restaurant, kitchen, and party space and will be connected with the external procurement chain to streamline the feasible supply of services.
[bookmark: _Toc89176088]Risks
There are different risks associated with the business which are susceptible to occurrence resulting in challenges in the feasible business operations. Operations risks may occur due to the lack of availability of skilled workers. The workers may not be willing to join new ventures (Kiseleva et al., 2018). Poor coordination with suppliers in efficacy in business planning and external market challenges may increase risks of operation supply chain risks are common as there is many raw inputs including party decorating items, raw poultry, fruits vegetable and bakery, which needs to arrive from different locations. Shipping challenges have aggravated owing to covid-19 imposed travel restrictions. Poor budgeting may lead to financial risks and technological challenges due to a lack of knowledge about the integration of different digital devices will hinder the effective development of the new venture.
[bookmark: _Toc89176089]Sales and marketing strategy
The marketing strategy of Mom’s Kitchen will mostly rely on digital marketing and other modern marketing approaches initially. Considering the higher access to digital information the venture will utilise the social media platforms and website-based channels to complete marketing better brand awareness (Ali and Anwar, 2021). The company will leverage the collaboration of traditional marketing strategies like flyers, demonstrative marketing along internet-based sources to gain strong visibility. This will enable effective brand valuation and the capability to increase brand identification in the market.
· Content marketing 
· Facebook marketing
· Instagram marketing 
· Flyer based advertisement
· Website marketing 
· Email marketing
· Listing in yellow pages
· Promotion through a strategic alliance with event planning companies 
[bookmark: _Toc89176090]Finance and funding plans
Revenue projects of three years have been conducted to evaluate the growth project of the business for the next three years. The costs and sales forecast are evaluated helping in developing insights about the prospects of the business.
Start-up costs of the company 
	Business activities  
	Cost

	Fees for registering the business 
	10,000 £

	Planning for licensing and other regulatory matters(Food safety, Environmental policies)
	5000 £

	Cost of event planning, a restaurant set up
	20, 000 £

	Cost of  decorative material, lights and designs  
	15,000 £

	Cost for raw materials supply(food, drinks, furniture, utensils)
	10,000 £

	Cost for launching a website
	5000 £

	Cost for customer service
	5000 £

	Cost of marketing the business(Digital and other forms of marketing)
	10,000 £

	Cost of overhead expenses such as employees, chefs,
	10,000 £

	Additional expenditure(Utility and related costs)
	10,000 £

	Total
	1,000,000 £




Table 4: Start-Up costs of the business
(Source: Created by author)
The main funding sources need to be selected to help in the successful continuation of the business. Integrated planning and development through optimisation of financial resources will help in managing a business.
· Personal savings
· Bank credit
· Crowdfunding platforms
· Angel investment 


Financial forecasts of the company
	Mom's Kitchen
	
	
	
	

	Revenue Projections
	
	
	
	

	Years 1 to 3 (£)
	
	
	
	

	
	
	Year 1
	Year 2
	Year 3

	
	
	
	
	

	Restaurant services 
	
	60 
	60 
	60 

	Number of clients
	
	3,000 
	3,000 
	3,500 

	Total
	
	84,000 
	150,000 
	200,000 

	
	
	 
	 
	 

	Weekend lunch and dinner 
	
	$110.00 
	$110.00 
	$120.00 

	Number of clients
	
	1,000 
	1,200 
	1,500 

	Total 
	
	60,000 
	120,000 
	144,000 

	Parties, events
	
	$1,000.00 
	$1,000.00 
	$1,000.00 

	Number of clients
	
	1,200 
	1,200 
	1,200 

	Total 
	
	300,000 
	480,000 
	600,000 

	Wedding events
	
	1,000 
	1,500 
	1,500 

	Number of clients
	
	500 
	700 
	800 

	Total 
	
	500000
	1050000
	1200000

	Weekend customised services
	
	$150.00 
	$170.00 
	$180.00 

	Number of clients
	
	200 
	400 
	600 

	Total 
	
	30,000 
	68,000 
	108,000 

	Net Revenue
	
	974,000 
	1,868,000 
	2,252,000 



Table 2: Sales forecast of the business
(Source: Created by author)


[bookmark: _Toc89176091]Management team 
The organisational structure of Mom’s Kitchen shows the hierarchical position of all the members 

Figure 3: Organisational structure of the business of the business
(Source: Created by author)
The organisational structure evaluates that the owner will be involved in taking important decisions helping in successful strategy integration and developing the new venture (Dabas, Sharma and Manaktola, 2021). Operational managers, marketing strategists and event planners report to the owner regarding new strategy integration, Introduction of new services, planning supply networking the lower hierarchy depicts the service-oriented staff involved in managing the restaurant and event activities thereby helping in the successful development of overall business.
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