Technology Plan

    Through the use of technology, the business is able to better manage its staff and provide its employees the correct burden and duties. Employee retention is more probable at your restaurant when they enjoy their work and don't feel overworked. The use of customer engagement management techniques will make workers' jobs easier and enable them to interact with customers more effectively.

1. Apps for delivery and online ordering
Dracula Castle offers online meal ordering and contactless home delivery have saved eateries from being subjected to imposed limitations, stringent sanitary standards, or even shutdown. Moreover, when customers get used to receiving their meal when, where, and how they want it, this service will remain in place. The value of the global food delivery business has increased by more than three times since 2017 and is already over $150 billion, partly due to the epidemic.

2. Contactless Dining
For both consumers and restaurant personnel, contactless eating enables a smooth ordering and dining experience. With this cutting-edge service, customers have the freedom to order from the comfort of their seats, freeing up the staff members of Dracula Castle to focus on meeting their requirements and providing an excellent experience. Additionally, contactless eating is also popular, with more than 1 in 5 consumers stating that they prefer QR codes for increased convenience and safety while dining out.

3. Digital kitchen equipment
Never again fumbling for paper and a pen, worrying about smeared printed tickets, or pacing back and forth between the entrance to the house and the kitchens. Dracula Castle may optimise back-of-house operations by using Culinary Display Systems, a digital menu screen for kitchen personnel. The monitor, which is directly connected to the restaurant's point-of-sale (POS) system, shows orders automatically in ascending order of priority while also highlighting any specific dietary demands. This technology solution eventually guarantees greater communication, precision, and clearer operations and - being 100% digital - promises a more sustainable kitchen operation. It does this by tracking meal delivery timings and monitoring inventory to notify when a product is out of stock. First, technology aids in calculating the quantity of prepared food and will perhaps minimise waste. Managers will be able to order the proper quantity of ingredients, preventing wastage of expired or unneeded goods and maximising financial savings for the company. Additionally, using kitchen automation software might assist make meals as quickly as possible and keep track of how long visitors are waiting for their orders.

4. Air-purifying equipment
Making customers feel secure and comfortable will be crucial when they return to eateries. Dracula Castle is placing a rising emphasis on improving cleaning systems using various air filtration systems to produce "fresh air." (Technology In The Restaurant Industry: Why It Is Important And Types To Use, 2019)








Social Responsibility and Sustainability:

· Quality
93% of consumers feel that food quality is vital when picking a restaurant for an order or event, making it the top factor they take into account when deciding where to eat. The goal for Dracula Castle is to raise the standard while limiting costs. Operators may satisfy this demand with a tier system since consumers have increasing expectations, some of which involve occasionally paying more for higher quality selections. With a variety of accessible up-charges, such premium toppings or a lunch package, the organisation provides a number of alternatives at various pricing points. (What is the purpose of a business plan? – B&F Business Plans and Pitch Decks in the UK, bandf business plans, 2022)


· Teaches workers foreign languages
As a useful method of integration, Dracula Castle decided to require its personnel to learn the local tongue. The management provides English courses to the largely Latino staff members. This is a typical policy for new employees at the restaurant as well.

· Environmental Responsibility 
Dracula Castle will reduce the pollution by lowering trash, pollution, greenhouse gas emissions, single-use plastics use, water use, and general waste 
a greater dependence on sustainable resources, renewable energy, and recycled or partially recycled materials and reducing one's influence on the environment, for instance by giving to relevant charities, financing relevant research, and/or planting trees. 


The corporation may operate in a more socially responsible manner and boost revenues by using these inventive and ground-breaking ideas that are typically the result of this reflection. It is possible for a restaurant, for instance, to become more environmentally friendly while lowering its energy and material costs. This value can then be reclaimed and shared with both suppliers and clients. This is done by rethinking the manufacturing process so that the restaurant uses less energy and generates less waste.


Development, Milestones and Exit Plan

A fresh idea that goes for a developing market is Dracula Castle. The restaurant anticipates that during the next five years, the market will respond and expand rapidly. The objectives are to establish a name as the pioneers of a new eating style by cultivating a reputation for quality, consistency, and security (food hygiene).

 As the sectors with the most potential development, our marketing efforts will be focused on dining in and delivery. To retain sales when the market shifts, new goods may be added. 

Milestones 
Dracula Castle will keep a tight eye on sales and profit once the restaurant opens. If all goes according to plan at the conclusion of the third year, we'll consider adding a second unit. 

Risk assessment 
There is risk associated with starting any new business. The strength and acceptability of a relatively new market are key factors in determining the outcome of our endeavour.Dracula Castle anticipate some imitation competition in the shape of more independent units after the third year. Chain competition won't happen for a long time. 



Exit Plan
Hopefully, Dracula Castle will expand it’s name in different parts of the United Kingdom and all over the world. (Business Plan Importance, 2016)



Operations 

Upgrading restaurant security 
Installing security solutions, such as wireless cameras that let users define entrance and leave zones, is the most effective approach to handle all the issues. 
Effective restaurant operations management necessitates vigilance about restaurant security, and wireless cameras are the ideal solution to monitor goings-on behind the scenes. The organisation significantly reduced the losses brought on by inadequate security, even if it may not be able to prevent you from every accident.
Operations Manual for the Staff to fallow
The prevention of errors, the improvement of service standards, and the reduction of personnel turnover are all benefits of documenting and enforcing processes. When new hires are made aware of all the industry best practises and regulations, they have a considerably greater chance of succeeding. 



Food Cost Calculator
When it comes to minimising food waste and spoilage, effective ordering and stock rotation are crucial. Furthermore, understanding the production costs of a dish may help the company better understand trends in the food supply and how much to charge for it to turn a profit. 

It will benefit the bottom line to use a food cost calculator to assist reduce waste. The quantity of ingredients on the shelves that could otherwise be wasted, spoilt, or stolen can be decreased by having recipe pricing cards for every dish on the menu.

Health and Safety Standards
To attract large crowds, have high satisfaction scores, get good reviews, and do a lot more, food cleanliness ratings and health measures for customers are essential. The fundamental standards for food safety compliance include preparing, storing, and serving meals at acceptable temperatures. 
The restaurant will make sure to finish these duties quickly since maintaining proper temperature control and error-free recording are crucial duties. It may be possible to see failing kitchen equipment or catch staff members who aren't doing their duties to a high standard by looking back at reports of food temperatures over a period of weeks. 
Furthermore, keeping the restaurant clean and preserving the proper temperatures for cooking will be made easier by making sure there is excellent ventilation around any food supplies that are stored.


Using Checklists 
Dracula Castle displays checklists to accomplish duties in a specific sequence, they are a highly useful tool. The checklist should always be signed by the employee when they have completed it. Their sense of accountability and ownership for the work they have done is increased as a result.






Management and organisation

1. Keeping a steady pace 
There are never any two identical days in Dracula Castle. Like no other business, new difficulties might arise in a restaurant at any time. The worst thing a person can do in such a circumstance is to respond and handle problems in an inconsistent manner since things move quickly. 

The staff has to be assured that they will remain consistent even when there is a rush at the door and a mini circus going on in the kitchen. They are able to resist breaking under the high-stress loads because to their uniformity.

2. Proactive management 
Things move quickly in Dracula Castle industry. Instead of being reactive, the staff need to be proactive and keep up with the times. In order to manage decisions like this, they must look to the future and work there rather than now. 
For example:
· necessity of staff
· updated and modified menus 
· Inventory management strategies 
· identifying consumer trend 
· Modernising technology changes in schedule


Prioritising Staff’s happiness
Dracula Castle prioritise employee engagement. In a sector with already slim profit margins, changing workers frequently is a significant investment. In the restaurant, customers come for the experience and becoming used to the employees who work there is a big part of that experience. Emphasising employee-centric procedures, such as worker planning, is one strategy to improve staff morale.

Keeping an eye on the customer’s satisfaction
A restaurant is the hardest industry to manage client expectations in. Food preferences, dietary restrictions, restaurant traffic, disgruntled patrons, last-minute appointments, and diners who show up five minutes before the restaurant set to close are just a few of the challenges it has to deal with. 

When a client issue arises, the ultimate objective is to ensure that they are satisfied. The process may differ, but the outcome is always the same while seeking that fulfilment. 

The restaurant strives to satisfy customers without putting its personnel at risk, defending the employees from the fury and rage of the customers. The restaurant can not forget that they also do not want to lose workers. (Restaurant Management, 2022)






Investing in advertising
The key for a director is to set a budget and adhere to it. Obvious, yes, but a wise advertising budget is based on compiling information that is appropriate for the restaurant's needs. The directors have amassed the required information. That contains: 

· Population (Who frequents the restaurant? Where they are, advertise. Social media advertising is effective and offer a wide range of audience targeting options. 
· Patterns Sales (Including peak times and seasons) 
· Food fads 
· This type of information is helpful for many restaurant-related decisions the directors make, but it's essential if they want to save money on wasteful advertising.



Investing in Staff’s Equipment and technology 
Dracula Castle has a variety of resources at its disposal to keep staff members interested and recruit new hires. Workers today seek flexible schedule. Although it may seem difficult, doing so may really save the firm a tonne of time. Using an online platform specifically designed for this makes it simpler to get started with flexible scheduling than you would imagine. (7 restaurant technology trends to watch in 2022, 2022)
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