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[bookmark: _Toc144216025]Executive Summary
According to LawDepot, a  Business Plan comprises a marketing plan, a strategy or a business proposal. Here the entrepreneur will introduce his mission statement which will set the course of his vision, structure and methods that he will use in order to develop his activity. It presents the business history, a market analysis, a financial statement and operational details.
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Description automatically generated]In this assignment, following the directions from the first assignment, I will present the Business Plan for a restaurant that will introduce in UK the Balkan area cuisine.
[bookmark: _Toc144216026]BUSINESS DESCRIPTION / MARKET OPPORTUNITY
Mission statement: At THE BALKANS, we're dedicated to giving guests an authentic taste of Balkan identity through our excellent cuisine and homey atmosphere.
Vision: In a post-Covid19 world to offer new dining experiences that brings comfort and safety along with a unforgettable experience of the rich and diverse culinary traditions of Balkan area cuisine.https://turbologo.com/
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22 Best Balkan Restaurants In The US – Tasting Table – Flame Burger (flamegourmetburger.com)
Description of Product/Service: the restaurant called THE BALKANS is dedicated to presenting the vibrant flavors of the Balkan region to London citizens. Our creative process involves combining proven recipes with innovative culinary techniques in order to create dishes that are appealing for both modern preferences and recollections of youth. From savoury borek to succulent mititei, dolma, lukana, our menu will include a wide range of Balkan specialties that are all prepared with ingredients that originate from sustainable sources and are locally collected.
Innovative Element: In a world following COVID 19, security and comfort are critical. THE BALKANS will enable customers use their cell phones to look through the menu, place orders, and make transactions. Furthermore, we'll use innovative air filtering techniques and ample seating arrangements to preserve the best social distance without sacrificing the welcoming ambiance.
Need for the product: although having a rich and varied gastronomic history, the Balkan region is still undervalued in the local culinary scene. As long as travel restrictions exist, consumers are looking for culinary approaches to gain insight into other cultures. By offering a culinary journey that takes visitors in the heart of THE BALKANS, our restaurant fills this need.
Milestones Achieved: While we are currently in the pre-launch stage, we have come a long way into turning THE BALKANS reality. To ensure the highest-quality ingredients, we worked together with local vendors, found an ideal location in Lodon , and concluded creating the menu. Furthermore, we finalized our brand and web platform.
Ownership and Legal structure: THE BALKANS  is a Limited Liability Company (LLC) that Marius Scorcea and Laureta Scorcea jointly own. The dynamic alliance between Marius and Laureta is ready for success since Marius provides and his financial support equally.
Financial Outlook: To cover for launch costs, such as location setup, equipment, staff members, and initial marketing activities, we invested 50,000 pounds of our personal funds and acquired 100.000 more from private investors, loans. Our expected rise in revenue anticipates profitability within three to five years and is based on market analysis and cautious forecasts.
[bookmark: _Toc144216027]INDUSTRY ANALYSIS – Porter’s 5 forces
Porter’s Five Forces analysis is offering precious information regarding the dynamic of an industry to any entrepreneur. (Adamkasi, 2018)
1. Threat of New Entrants
The treat from new competitors entering the Balkan restaurant market in the UK is rather moderate than high. The number of fresh rivals may be limited by entry obstacles such as the need for superior goods and the development of a particular menu, however as the interest of customers in international cuisine develops, this could increase the market competition.
2. Bargaining Power of Suppliers
Suppliers' leverage during negotiations may be moderate. Finding reliable suppliers could be important because goods and spices utilised in Balkan cuisine could be distinctive. To reduce supplier power, the restaurant may create relationships with suppliers nearby while searching for alternatives.
3. Bargaining Power of Customers
The bargaining power of customers can be moderate to high. Customers have different levels of influence when bargaining prices but they if they able to select from a wide range of dining choices, their preferences may impact the restaurant's success. Offering a distinctive experience, outstanding food, and excellent customer service may reduce this force.
4. Threat of Substitute Products or Services
The threat of substitutes could be moderate. Despite there are numerous additional cuisines and food options, Balkan gastronomy could differentiate out among traditional alternatives due to its distinctive flavors and unique appeal. The success of the restaurant would hinge on how effectively it demonstrated its unique characteristics to customers.
5. Competitive rivalry
Competitive rivalry in the restaurant industry in UK is generally high. With an excessive number of restaurants, entrepreneurs usually compete for customers' money and time. THE BALKANS restaurant must provide excellent service, distinctive dining options, and utilise effective advertising strategies if it wishes to stand out.
[bookmark: _Toc144216028]VRIO analysis
Is the perfect tool to asses the value, rarity, imitability and organization of resources or skill of a business. It offers a clear picture of the restaurant’s strengths and determine futures strategies regarding the effective use of the resources and a high level of competition. (Edwards, 2018).
VALUE
The value of THE BALKANS is given by the Culinary Expertise. The chefs that are hired are well-versed in the Balkan cuisine and their authentic and exquisite dishes are offering value by attracting and keeping the customers which are pursuing a distinctive experience.
RARITY
The traditional recipes are ensuring the rarity of the restaurant. There are recipes transmitted through generation of hundred years and this offers THE BALKANS a rare advantage in front of its competitors.
IMITABILITY
The Cultural Ambiance makes the difference. There are details and cultural nuances that are very difficult to be imitate by competitors, for instance music and Balkan dances.
ORGANIZATION
The members of the staff are trained and educated in lines with the Balkan culture, cuisine and customer service through a well structured training strategy. This is helping our staff to offer to our customers an unforgettable experience once they entered our premises.
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A restaurant or a food service business is becoming successful if the restaurant operation management is efficient. That means the managers have to identify the critical points, taking effective measures, planning strategies that will increase the revenue. The satisfaction of all this hard work is given by the loyal customers and increasing profits. ( SavorEat, 2023)
[bookmark: _Toc144216030]OPERATIONS
There are several processes involved in the management of THE BALKANS, starting with the source of supplies and ending with the delivery of the products to the customers. Here are the steps involved in these processes:
Menu Planning and Recipe uniqueness
· The menu includes traditional and innovative dishes
· The recipes are created and developed based on authentic and qualitative characteristics
Sourcing and Supply Chain
· The ingredients are coming vendors, specialty stores and Balkan food importers.
· The key products like meats, spices, cheeses and fresh vegetables are always ensured
· THE BALKANS has contract with reliable suppliers which provides quality goods.
Inventory Management
· We implemented a FIFO (first-in, first-out) system to reduce the losses and provide fresh product permanently
· Inventory levels are checked daily
Procurement
· The daily orders are placed based on the menu necessities and customer demand
Kitchen Operations
· The kitchen plan is in line with the Balkan dishes manufacturing
· The staff is trained to cope with the Balkan recipe and cuisine techniques
Production and Preparation
· The dishes are prepared following the recipes for a touch of authenticity and constant quality. The Balkan flavor cuisine is ensured by the Balkan cooking technique.
Quality Control
· The quality of the dishes is maintained through a regular control of the dishes by checking their taste and presentation
Packaging and Presentation
· The packaging has to be in line with the restaurant’s brand and standards
· During the transportation, opt for a package that preserve the aspect and the freshness of the dishes
Delivery and Transportation
· We benefit of a good network of transport of the goods from suppliers to the restaurant
· We are always making sure that our supplies are arriving in time
Bakery Production
· The restaurant comprises an area designated to bakery items (cakes, boreks) based on specific recipes and Balkan techniques
Delivery to Clients
· Clear plan to deliver the orders at the tables
· For the takeout deliveries we are offering a proper package and insulation
Collaboration with other staff members
· The operations are running smooth due to a good communication with the chefs, kitchen staff and waiters
· Managers are actively involved in coordination, inventory and order placement
Customer Service
· The staff is trained to interact with clients and to meet their expectations, offering information about Balkan dishes
· The Balkan hospitality is offered through an unique dining experience
Marketing and Promotions
· Working with marketing agencies to promote Balkan cuisine
· Make use of social-media platforms and events to attract 
[bookmark: _Toc144216031]How to generate revenue for my Balkan restaurant
There are several practices that can assist an entrepreneur in this direction:
Upselling
· Train the staff to offer complementary products; e.g for a main meal offer a traditional Balkan dessert
Upgrading
· The customer experience is enhanced through offering superior versions of meals or menu items that use products of greater quality or unique preparation methods.
Economies of scale
· Due to growing amount of purchases as your restaurant develops, one can negotiate reduced rates with suppliers. This could end up in lower expenses, which serve boost profit margins.
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Quality Control, Inventory management, Staff Training, Customer Feedback, Menu Supervising are just few tactics that are preventing loss of revenue.
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	Name 
	Skills
	What do they bring to the firm

	Chef de Cuisine
	Expertise in Balkan cuisine, menu development, kitchen management
	Oversees experience, recipe development, ensures the authenticity and quality of the menu

	Front of House Manager
	Customer service, staff management, floor operations
	Coordination of waiters, manage dining area, makes sure the customers have a friendly dining experience

	Marketing and Events Manager
	Marketing strategies, social media and event planning
	Establishing marketing campaigns, organize promotions and supervise the restaurant’s online presence

	Financial Controller
	Budgeting, cost analysis, financial management
	Kept track of expenses, analyse financial data, ensures cost-efficiency

	Operations Manager
	Operations management, logistics, suppliers relations
	Supervise day-to-day operations, manages efficiently the supply chain keeping a good relation with the vendors

	Bakery Manager
	Baking experience, pastry creativity, kitchen management
	Managing the bakery department, comes up with new recipes of exquisite quality



[bookmark: _Toc144216034]The 4 P’s of THE BALKAN Restaurant
The marketing mix, also referred to as the four Ps,  cover a variety of aspects that are taken into consideration when marketing a product, especially what consumers want, how the product or service matches or not those needs, how the product or service appears in society, how it stands out from the competition, and how the organization that makes it interacts with consumers. (Twin, 2023)
1. Product
In THE BALKAN the product is related to the Menu which offers a series of authentic Balkan dishes; the Quality is making the difference as well and the Cultural Experience which is characterized by the unique ambience.
2. Price
Our pricing strategies are considering the Affordability and the Premium Options.
3. Place
Or location is situation in the central London, which is really accessible and is an area with a high traffic at all times. Also, our online presence.
4. Promotion
In order to attract customers and make them aware of our existence we are using social media platforms – Instagram, Facebook Twitter, organize several events with Balkan themes, liaise with food influencers or local bloggers and offer discounts to loyal customers.
[bookmark: _Toc144216035]FINANCIALS
Below are presented our main financial characteristics including our funding sources. 
The Source of our funds is represented by:
Personal funds – 50,000£
Loans: 100,000£
Repayment Plan for Bank Loan
Loan Amount (with mortgage): 100,000£
Interest Rate: 5%
Loan Term: 5 years
Monthly Instalment: Approx. 1,887,08 £ (online loan calculator)
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	Month 1
	Month 2
	Month 3
	Month 4
	Month 5
	Month 6

	Revenue (from your operations and marketing section)
	20,000
	25,000
	30,000
	35,000
	40,000
	45,000

	Fixed Costs
(List out your fixed costs)






	Interior design, kitchen equipment, furniture – 20,000
advertising – 5,000
Other expenses - 3,000
Staff hire and training – 7,000

	Rent – 4,000, Salaries – 12,000, Utilities – 1,500, Marketing – 2,000
Other expenses – 1,000
	Rent – 4,000, Salaries – 12,000, Utilities – 1,500, Marketing – 2,000
Other expenses – 1,000
	Rent – 4,000, Salaries – 12,000, Utilities – 1,500, Marketing – 2,000
Other expenses – 1,000
	Rent – 4,000, Salaries – 12,000, Utilities – 1,500, Marketing – 2,000
Other expenses – 1,000
	Rent – 4,000, Salaries – 12,000, Utilities – 1,500, Marketing – 2,000
Other expenses – 1,000

	Variable Costs
(List out your variable costs)





	Food and Ingredients -10,000

	Ingredients – 3,000,

	Ingredients – 3,000,

	Ingredients – 3,000,

	
Ingredients – 3,000,

	Ingredients – 3,000,


	Profit 
	-25000
	1500
	6500
	11500
	16500
	21500




[bookmark: _Toc144216037]MARKET RESEARCH
Market research is the procedure of interrogating existing or potential customers about their feelings with the objective of determining whether a newly established business, service, or product is worthwhile. Is providing feedback from the individuals you want to do business with after running an idea past them. The insights and data acquired may be utilized later to create business plans, assess loyalty from customers, and evaluate how competitors are performing in the same area. (Groupon Merchant, 2021)
A market research becomes effective when are followed the below steps:
· Conduct a market research survey
· Run a focus group
· Utilize useful tools 
· Analyze the local market
· Get to know your competitors
[bookmark: _Toc144216038]CONCLUSION
[bookmark: _Hlk144213966]THE BALKAN aims to become more than a restaurant, a place where the culture, passion, innovation are brought together under the umbrella of Balkan culinary authenticity and tradition are combined with the modern techniques in order to recreate the dining concept after Covid-19. It is an incredible journey where the incredible dishes will help any customer discover a little part of the Balkan Magic.
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