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Part 1: Essay 
[bookmark: _Toc158081496]Introduction
This new restaurant distinguishes itself from the rest with its innovative and meticulous approach to cooking amidst the diverse food options in the city. It's in the middle of Romford Town Centre, where it can smell lots of different foods and hear the busy sounds of city life. In the middle of all the different kinds of food in the city, this new restaurant stands out as a leader in innovation and careful cooking. People who love cuisine seek more than flavour in this area with so many options. They want tales about longevity, affordability, and client satisfaction. The Business Model Canvas is used to design the visionary setup in this article. By planning and thinking, the burger business demonstrates it prepares good burgers, cares about ingredients, and serves customers properly. It pledges to exceed client expectations.
[bookmark: _Toc158081497]Key Partnerships
The new burger restaurant is noteworthy for its collaboration and environmental care. Romford Town Centre is bustling. The business aspires to collaborate with local vendors that provide authentic, high-quality goods. This selects the finest breads, cheeses, and meats for our cuisine. This collaborates with suppliers to achieve reasonable costs and fresh, high-quality products. Three food-loving partners run this culinary initiative. These partners foster corporate collaboration and accountability (Roddick, 2013). All agree to share earnings equitably. Working together with varied abilities and experience makes them a fantastic team (Fapohunda, 2013). They strive to accomplish corporate objectives and foster honesty and accountability. By working together and sharing values, the burger store hopes to improve eating habits. It benefits the environment, lowers expenses, and pleases consumers. As the culinary business becomes part of bustling streets, working together may improve and maintain it (Deliseet al., 2010). It offers tasty burgers and emphasises its relevance.
[bookmark: _Toc158081498]Value Propositions
The burger restaurant's primary attractiveness lies in its cleanliness, affordability, and tasty menu. The store promises to always make sure food is prepared very cleanly and safely, which is important to customers who care a lot about food safety and cleanliness. We make sure our food is clean and safe at every step, so our customers can trust and enjoy it. Also, the shop is different because it offers high-quality items at a good price compared to other stores. By creating partnerships with local suppliers, it makes it easier to get high-quality ingredients at a good price (Shepherd, 2008). As a result, the store can sell things for less money without making them taste or look worse. Basically, it allows everyone to have great food experiences, making fancy dining available to more people. However, the way they make the burgers at the shop is very different and unique. It makes the regular burger better with special things like mushroom buns and lots of meat. It's all about new and creative cooking. In the busy food scene in Romford Town Centre, these creative changes not only make the taste better but also appeal to modern food lovers with sophisticated tastes, raising the bar for great burgers.
[bookmark: _Toc158081499]Customer Segments
The new Romford Town Centre burger eatery is for everyone. The shop contains food for students who need a quick snack, workers who want a great lunch, and individuals who want to dine out easily. All these people demand tasty, economical, and clean meals. Honest Burgers, Five Guys, and McDonald's provide comparable meals and are nearby, according to research. Both compete for consumers (Glackin, 2012). The burger business is noted for its environmental awareness and sustainability. Despite making great burgers, these rival enterprises don't prioritise sustainability or environmental friendliness. The burger restaurant hopes to address a market gap by making eco-friendly, tasty, and economical burgers. It must attract consumers who care about their food's flavour, environmental impact, and ethical production. It must become well-known in Romford Town Centre's lively dining scene and build a loyal clientele.
Key Sources
The burger store concept may be realised with the support of people, cash, and resources (Božić and Knežević Cvelbar, 2016). A business with modern cooking equipment and comfortable furnishings is essential to creating a nice dining area. Still, the company's true power derives from its skilled cooks and customer service. These employees are crucial to providing a great dining experience and upholding the shop's high standards. It has budgeted £20,000 for commerce startup and operation. Capital is like the wander's backbone. It pays for essential equipment, outstanding locations, and effective marketing. The burger business is well-positioned to provide smart Romford Town Centre clients high-quality, sustainable food.
Customer Relations
The burger store builds client connections by providing personalised service. Staff respond to client inquiries swiftly and thoroughly, whether in person or online (Spinelli, 2008). The shop strives to build customer relationships by talking to them and addressing issues fast. By pleasing consumers, the shop hopes to gain loyalty. Because satisfied consumers return and tell their friends about the shop (Al-Azzam, 2016). The company wants loyal consumers to promote its brand. This will boost the store's Romford Town Centre sales, where several eateries compete. The shop will achieve this by providing excellent service and demonstrating its commitment to client satisfaction.
Channels
The burger restaurant uses social media, advertisements, and events to reach consumers. A social media, email, and advertising presence enhances in-person marketing (Udupa, 2022). Connecting online drives makes them simpler to access for persons with diverse preferences (Scarborough, 2011). To attract consumers, the business displays signage and decorations in popular areas at the ideal position. Both conventional and digital methods help the store build a strong and memorable brand. This approach expands the shop's reach and fosters genuine consumer engagement. The shop seeks in-person and online friends and loyal consumers. The store aspires to build lasting connections with customers in person or online to succeed in the competitive hospitality market (Mathur and Nair, 2016).
[bookmark: _Toc158081503]Cost Structure
	Cost Category
	Allocation (£)
	Description

	Research and Development
	£10,000
	Fine-tuning menu offerings and operational processes

	Marketing
	£3,000
	Promotional activities for raising awareness and attracting customers

	Salaries
	£3,000
	Fair compensation for employees' contributions

	Miscellaneous Expenses
	£4,000
	Reserved for unforeseen expenses


The table gives a nitty gritty outline of how the burger shop employs its funds. The starting venture of £20,000 is part into distinctive categories to create beyond any doubt assets that are utilized well. Most of the £10,000 is used for investigation and improvement to create beyond any doubt the menu alternatives and how the shop runs are truly great (Ireland, 2018). We have £3,000 to spend on advancing our commerce and drawing in modern customers. To form beyond any doubt that representatives who offer assistance to the shop do well get paid reasonably, an additional £3,000 has been spared for compensation. At long last, the burger shop will have £4,000 spared for unforeseen costs when it opens and runs.
[bookmark: _Toc158081504]Revenue Streams
The burger shop makes most of its cash by offering its uncommon burgers and other top-notch things on the menu. The store is attempting better approaches to form cash, like charging for delivery and catering administrations. This makes a difference they make cash in completely different ways. The store offers more administrations to clients to make them cheerful and makes more cash by doing this. The store makes its costs by considering how much it costs to run the commerce, but moreover, beyond any doubt, the costs are still competitive. This makes sure the company can keep making money and keeps prices low for customers (Sampaioet al., 2021). The store finds the right balance to make as much money as possible without making things too expensive or bad quality. It does this by setting prices based on how good its products are. The shop wants to make it easy for customers to shop. They offer different ways to pay to make it convenient for everyone. Customers like that they can choose how they want to pay, either with their phone or with a debit/credit card. The burger shop is making more money because it uses a strategy that makes all customers happy and keeps them coming back.
[bookmark: _Toc158081505]Conclusion
The goal of the new sustainable burger business in Romford Town Centre is to shake up the typical landscape of fast food restaurants by offering burgers that are not only economical but also ecologically responsible and tasty. This will be accomplished by providing burgers that adhere to the principles of sustainability. The establishment is dedicated to providing its clients with a dining experience that they will look back on fondly for the rest of their lives. Specifically, they do this by working together with other businesses, developing original ideas, and making certain that their customers are happy with the products and services they provide. It is anticipated that the business will achieve success in the highly competitive hospitality sector in Romford Town Centre as a result of the painstaking preparation and significant amount of work that it has put out. They have set their sights on establishing long-term success and become well-known for the elevated quality of the food that they provide.


[bookmark: _Toc158081506]Part 2: Reflective Essay
Description
According to the test, my ongoing activities aren't enterprising enough and got a score of 44%. From the above result, I can choose that my interest in working is in employment instead of self-employment. Another observation that was pointed out through the test, was my various personal attributes such as the medium need for achievement, medium necessity of autonomy and low creative tendency regarding risk-taking combined with medium calculated risk predisposition and a medium locus of control.
Feelings
At first, I was a little disappointed with the results because I had anticipated receiving a higher enterprising potential score. I had to consider my professional decisions and personal goals after realising how underdeveloped my enterprising traits are. But the test's insights also inspired curiosity and a resolve to learn more about these characteristics and think about possible areas for improvement.
Evaluation
Though this challenge was double-edged. To be honest, I've always considered myself independent and individualistic, so finding myself in the middle for autonomy felt like a good conclusion. This quality may aid in self-employment and in an organisation. My poor creativity and medium need for accomplishment are weaknesses that must be addressed. Based on these attributes, I should seek fresh ideas from people and run my company safely. This realisation reminds me to be more creative and not restrict my personal and professional ambitions.
Analysis
From the results, I can conclude that my life may have fewer constraints, which means that they have not allowed me to develop enterprising potential. This lack of opportunities, resources or sheer low confidence could be some of the constraints which might prevent you from being more entrepreneurial things. A medium score on calculated risk-taking reflects that I believe in staying steady and trying things that already exist before taking a leap to innovate, which would test my ability to be an innovator and brave one. 
Conclusion
These results let me realise that my innovative tendencies are still developing, but there is opportunity for improvement. If I become more entrepreneurial, as the exam implies, I'll be halfway to personal development. I must address test areas to progress. Brainstorming and mind mapping may help me be more creative. I can become more confident and risk-taking by learning more about project and company management.
Action Plan
To improve my enterprising potential, I will take the following steps:
Educational Courses: I will take free online courses from the platforms mentioned above to enhance my business knowledge and skills.
Creative Development: engage in activities that help me enhance my creativity. 
Such as brainstorming and other creative techniques like mind mapping.
Risk Management Skills: I will increase my risk-taking skills by getting started with small projects that have little to no real risk. That way I can get the experience and a little more confidence to go with my gut on these business decisions.
Self-Confidence Building: Train and develop my skills specifically related to business or project management in order to improve my self-confidence.
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Key Partners

Key Partners and Suppliers:
The burger restaurant collaborates with local
suppliers who provide high-quality ingredients
such as buns, cheeses, and meats. Additionally,
three passionate partners lead the venture,
contributing their culinary expertise and
business acumen.

Key Resources Acquired from Partners:

From these partners, the restaurant acquires
fresh, sustainable ingredients and benefits from
the partners' combined skills and knowledge,
ensuring the highest standards in food quality
and operational efficiency.

Key Activities Performed by Partners:

The partners and suppliers are responsible for
sourcing premium ingredients, maintaining
sustainable practices, and contributing to the
development and refinement of innovative
menu offerings, ensuring the restaurant's
culinary excellence.

- Cost Structure

 Key Activities

Key Activities Required for Value Propositions:
The burger restaurant’ value propositions require the preparation
and serving of igh-qualit, innovative burgers, maintaining srict
hygiene and safety standards, and continuous research and
development for menu refinement

Key Activties for Distribution Channels:

Effective use of social media, digital platforms, and traditional
marketing methods are necessary to promote the restaurant and
reach a broad customer base.

Key Activities for Customer Relationships:

Personalized customer service, quick responses to feedback, and
engaging customers through social media and in-person interactions
are essentialto build trust and loyalty.

Key Activiies for Revenue Streams:

The restaurant generates revenue through premium burger sales,
delivery, and catering services, requiring strategic pricing and!
offering multple payment options for customer convenence.

. Key Resources

Key Resources Required for Value Propositions:

The burger restauran’s value propostions require high-qualiy, susainably sourced
ingredients,skiled culinary staff, modern ktchen equipment, and a comfortable
dining environment. These resources ensure the preparation of innovative and
delicous burgers while maintaining strit hygiene and safety standards,

Key Resources for Distribution Channels:

ffective distribution channels rely on a robust online presence, including social
media platforms,  user-friendly website, and digital marketing tools. Additonally
physical promotional materials and a prime location in Romford Town Centre are
essential for visiily and accessiblty.

Key Resources for Customer Relationships:

Maintaining strong customer relationships requires a dedicated customer service
team, effcent communication systems, and active social media management, These
resources enable personalized service, quick response to feedback, and continuious
engagement with customers.

Key Resources for Revenue Streams:

The restauran's revenue streams depend on reizble delivey inrastructure,
catering equipment, and secure payment processing systems, These resources
faciltate diverse revenue avenues, such as in-store sales, delivery services, and
catering, while ensuring convenience and satisfaction for customers.

Most Important Costs Inherent in the Business Model:

The most significant costs in the burger restaurant’s business model include expenses related to research and development for menu refinement,
marketing and promotional activties to attract customers, fair compensation for skilled employees, and miscellaneous expenses for unforeseen

costs.
Most Expensive Key Resources:

The most expensive key resources for the restaurant are skilled culinary staff for food preparation and customer service, modern kitchen

equipment and comfortable dining furniture, and initial investment for equipment, location, and marketing.

Most Expensive Key Activities:

The most expensive key activities for the restaurant are research and development for continuous menu improvement, marketing and
promotional efforts to attract and retain customers, and maintaining high standards in food preparation and customer service.

" Value Proposition

Value Delivered to the Custome:
The burger restaurant delivers exceptional value
through its commitment to cleanliness, affordability,
and innovative, high-quality menu offerings.
Customers receive delicious, unique burgers made
with fresh, sustainably sourced ingredients, ensuring
amemorable dining experience.

Customer Problems Solved and Needs Satisfied:
The restaurant addresses customers' concerns
about food safety, affordability, and environmental
sustainabiliy. It satisfies the need for high-quality,
affordable meals that adhere to strict hygiene
standards. Additionally, it caters to modern
consumers' desire for ethical and sustainable food
choices.

Bundles of Products and Services Offered:

For students and busy workers, the restaurant offers
quick, affordable, and delicious burger meals. For
environmentally conscious consumers, it provides.
sustainably sourced ingredients and eco-friendly
practices. Food enthusiasts enjoy unique and
innovative burger options. The restaurant also offers
delivery and catering services, ensuring convenience
for various customer segments and enhancing
overall customer satisfaction.

' Revenue Streams

Customer Relationships
Customer Relationships are fostered through
personalized service both in-store and online,
building strong relationships and trust. Rapid
responses to feedback and concerns ensure
customers feel heard and valued. Engaging
interactions on social media platforms create a
sense of community and keep customers
connected with the brand. This approach not only
enhances customer satisfaction but also cultivates
loyalty, as customers are more likely to return and
recommend the restaurant to others. By
consistently delivering exceptional service and
actively engaging with customers, the burger
restaurant establishes a loyal and growing
customer base.

Channels

The burger restaurant utilizes a mix of social
media marketing, traditional advertising, and
direct customer interactions to ensure broad
reach and engagement. An active online
presence through the restaurant's website and
various digital platforms complements physical
promotional activities in busy areas. This multi-
channel approach allows the restaurant to
effectively attract and engage different
customer segments, enhancing visibility and
accessibility. By combining digital and traditional
marketing strategies, the restaurant ensures
that its brand remains prominent and
appealing, ultimately driving customer interest
and loyalty.

Value Customers Are Willing to Pay For:

Current Payment Methods and Preferences:
Customers currently pay through traditional methods such as cash, credit/debit cards, and mobile payments. However, they prefer convenient

and secure payment options, including digital wallets and contactless payments.

Contribution of Revenue Streams:
The primary revenue stream comes from burger sales, followed by additional revenue from delivery and catering services. Each revenue stream

Customer Segments

The burger restaurant creates value for a diverse
range of customers, including students, workers,
and food enthusiasts in Romford Town Centre. It
particularly focuses on those seeking high-
quality, affordable meals, as well as
environmentally conscious consumers who
prioritize sustainability and ethical sourcing. The
most important customers are those who
appreciate innovative and delicious food options,
care about food safety and cleanliness, and value
sustainability practices. By catering to these
needs, the restaurant ensures it attracts and
retains a loyal customer base committed to
quality and responsible dining.

Customers are willing to pay for the value of high-quality, innovative burgers made with fresh, sustainably sourced ingredients, coupled with
exceptional customer service, cleanliness, and a comfortable dining experience.

contributes significantly to overall revenues, with burger sales being the primary driver of income for the restaurant.
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