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Introduction
Casa Romagnoli: London - Business Plan
Executive Summary
Casa Romagnoli will be an authentic Italian restaurant in a vibrant London neighborhood like Soho or Notting Hill, founded by May Romagnoli. Our mission is to serve traditional dishes from the Emilia-Romagna region and beyond, creating an intimate and genuine dining experience. By combining high-quality imported Italian ingredients with fresh, local British produce, we will cater to London's discerning foodies. We aim to achieve profitability within two years by establishing a reputation for authenticity, exceptional service, and a cozy, rustic ambiance that feels like a true Italian home.

Name of Roles: My name is May, and I am the founder of the (Casa Romagnoli Italian Restaurant) a modern Italian restaurant dedicated to offering authentic, and high-quality cuisine in a warm and inviting atmosphere.
Background and experience: I have no formal hospitality experience, but my strong work ethic, reliability and passion for Italian cuisine motivate me to build Casa Romagnoli. I will rely on skilled chefs and staff to ensure high-quality food and service.
Passion and Motivation: I love Italian food and warmth it brings, which inspired me to create Casa Romagnoli. My goal is to offer families and tourist a cozy place to enjoy authentic Italian dishes.
Connection to the Industry: I’m not from the hospitality industry, but my strong passion for Italian cooking and continues learning guide me. With experienced chefs, I will bring Casa Romagnoli to life.

Section 1. Overview of business Idea
Casa will be an authentic Italian restaurant in a vibrant London neighbourhood like Soho or Notting Hill, founded by May Romagnoli. Our mission is to serve traditional dishes from the Emilia-Romagna region and beyond, creating an intimate and genuine dining experience. By combining high-quality imported Italian ingredients with fresh, local British produce, we will cater to London's discerning foodies. We aim to achieve profitability within two years by establishing a reputation for authenticity, exceptional service, and a Cozy, rustic ambiance that feels like a true Italian home.

Section 2 – Legal format and management Structure
Name: Casa Romagnoli ("Romagnoli's Home") - Named after the founder to reflect a personal, family-run atmosphere.
 
Cuisine: Authentic, regional Italian with a focus on handmade pasta and classic recipes from the Romagnoli heritage.
 Ambiance: A 60-seater restaurant designed to feel like a rustic Italian home, featuring warm lighting, wood accents, and an open-plan kitchen.
 
Legal Structure: Private Limited Company (Ltd.) in the UK.
 
Specify the legal structure of your startup: Private Limited Company (Ltd.) in the UK. This structure was chosen to provide limited liability protection for the owner and to facilitate future investment opportunities. It aligns with the long-term growth goals of the business. A Private Limited Company offers a distinct legal identity from its owners, limiting the personal liability of the shareholders for the debts and obligations of the company. This is particularly important in the restaurant industry, where potential liabilities can arise from food safety, employee accidents, and contractual obligations. Furthermore, this structure facilitates raising capital through the issuance of share
         

State the management structure of business:

Owner responsibilities: Oversees overall business strategy and finance. Makes key investment and marketing decisions ensure brand quality and customer satisfaction.

Manager responsibilities: day to day operations staff schedule, customer service, suppliers. Supervises front and back of the house teams handle complaints, reservations and staff performance.

Head Chef responsibilities: Manages the kitchen staff and monitor all the food preparation. Designs menu and ensure food quality and preparation.

Cook/Kitchen assistant responsibilities: Prepare and plates dishes under the chef supervision maintain kitchen cleanliness and safety standard.

Server/Waiter responsibilities: Take order, serve food, and provide recommendation dining experience.

Bussers/Cleaners responsibilities: Clean table and reset dining areas. Support servers and ensure the restaurant remain tidy.

Section 3. Pestel Analysis
Step 1: industry identification
The industry is the restaurant industry in London, specifically focusing on the Italian cuisine segment.
Step 2: Analys Key PESTEL Factor
Political: Food safety regulations, licensing, operating hours.
Economic: Rising food costs, interest rates, consumer spending.
Social: Diverse population, interest in authentic Italian cuisine.
Technological: Online ordering, social media marketing, digital payments.
Environmental: Food waste reduction, sustainable packaging, recycling.
Legal: Employment laws, food safety regulations, branding protection.

Section 4 - Target Market and Marketing Strategies
	
Segmentation:
Geographic: Central London (Soho, Notting Hill, Covent Garden).
Demographic: Professionals & residents, 28-55 years old.
Psychographic: Values authenticity, quality, intimate atmosphere.
Behavioral: Frequent diners, seeks unique experiences, active on social media.

Targeting:
Professionals & residents (28-55) seeking authentic, high-quality Italian dining in Central London. Also targeting food enthusiasts & tourists.
Positioning:
    Authentic, high-quality Italian restaurant offering a unique, intimate dining experience reminiscent of a traditional Italian home. Differentiated by regional Emilia-Romagna specialties, high-quality Italian & local ingredients, and a warm atmosphere.

Marketing Strategies:
· Digital Presence: Leverage Instagram and TikTok to showcase the authenticity of our dishes, the cozy ambiance, and behind-the-scenes glimpses of our kitchen. Collaborate with local food influencers to generate buzz and reach a wider audience.
· Launch Plan: Host a pre-opening dinner for food critics and local media to generate positive reviews and build anticipation. Offer special opening promotions to attract initial customers and create a memorable first impression.
· Customer Retention: Implement a loyalty program to reward repeat customers and encourage continued patronage. Send out regular email newsletters with exclusive offers, new menu announcements, and upcoming events.
· Local Partnerships: Partner with nearby businesses, hotels, and theaters to offer discounts and promotions to their employees and guests. Participate in local events and festivals to increase brand awareness and connect with the community.

Section 5 - Funding Requirements and Allocation
Menu & Offerings
Antipasti: Burrata with Prosciutto di Parma, Fritto Misto, Arancini.
Prime (Handmade Pasta): Cacio e Pepe, Tagliatelle al Ragù, Black Truffle Risotto.
Secondi: Bistecca allay Fiorentina to share, Osso Buco, Salt-baked Sea Bream.
Pizza: Classic Neapolitan-style pizzas from a stone-baked oven.
Dolci: Tiramisu, Panna Cotta, Cannoli Siciliani.
Beverages: A curated all-Italian wine list, classic aperitifs (Aperol Spritz, 

Financial Summary
Startup Costs (Estimate):
		Property Deposit & Initial Rent: £15,000
		Furniture & Fixtures: £8,000
 		Initial Stock & Working Capital: £10,000
		Kitchen & Bar Equipment: £12,000
 		Licensing & Legal Fees: £5,000
 		Total Estimated Startup Capital: £50,000

Revenue & Profitability Projections:
 		Key Assumptions:
     		Focus: Takeaway and delivery to minimize seating needs
     		Seats: 20 (very limited seating)
    		Turns: 1 (primarily a single service focus)
   Occupancy: 40% (low occupancy due to limited seating)
    Average Spend per Head: £25 (lower price point to attract customers)
    Days Open per Year: 300 (allowing for closures and holidays)


	Startup Cost
	 

	Property Deposit & Initial Rent
	£15,000

	Kitchen and Bar Equipment
	£12,000

	Furniture and Fixtures
	£8,000

	Licensing and Legal Fees
	£5,000

	Initial Stock and Working Capital
	£10,000

	Total
	£50,000




Startup Cost
	Furniture
	£8,000

	Accessories
	£4,000

	Toiletries
	£1,000

	Renovation
	£ 5,000

	Total
	£50,000



Operational Cost

	Fixed Cost

	Per month

	Rent
	£1,500

	Bus. Rate
	£300

	Gas bill
	£300

	 emp salary
	

	Accountant
	£100

	
	



Variable Cost
	Variable Cost 
	Jan
	Feb
	Mar
	Apr
	May
	Jun

	Electric
	£300
	£400
	£500
	£700
	£700
	£750

	Raw materials
	£400
	£600
	£650
	£800
	£800
	£1000

	Hourly paid emp
	£0
	£500
	£500
	£600
	£600
	£700

	Total Variable cost
	£700
	£1,500
	£1,650
	£2,100
	£2,100
	£2,450



Financial forecast for six months
	
	Jan
	Feb
	Mar
	Apr
	May
	Jun

	Fixed
	£5,550
	£5,550
	£5,550
	£5,550
	£5,550
	£5,550

	Variable
	£700
	£1,500
	£1,650
	£1,800
	£2,000
	£2,200

	Total cost
	£6,250
	£7,050
	£7,200
	£7,350
	£7,550
	£7,750

	Revenue
	£5,000
	£6,000
	£7,000
	£8,000
	£9,000
	£10,000

	Profit/Loss
	-£1,250
	-£1,050
	-£200
	+£650
	+£1,450
	+£2,250

	
	
	
	
	
	
	



Investment needed = Total Startup Cost + Sum of Loss... up to the breakeven point
Investment needed = £18,000 + £3,250 + £2,550 + £1,200
Investment needed = £25,000
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