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A Business Plan for Grabbites Outdoor Restaurant

Executive Summary
Grabbites Outdoor Restaurant is the first of its kind located in the heart of the bustling city center in Bristol, UK, offering a unique outdoor experience that combines delectable cuisine with a vibrant urban atmosphere. Our concept revolves around providing a diverse menu with locally sourced ingredients, highlighting regional culinary excellence, and catering to a wide range of tastes and food preferences. Market research shows a growing demand for outdoor dining experiences, driven by the desire for unique and immersive culinary experiences (Stone et al. 2018). Grabbites stands out with a dynamic menu that seamlessly blends global flavors with local ingredients, creating a culinary journey that matches our customers' preferences.
In order for Grabbites to succeed, we are targeting an initial investment of £250,000. These funds will be allocated for tenancy improvements, kitchen equipment, furniture, marketing initiatives, and working capital. With this investment, the startup expects a return on investment of approximately 25% in the first year, driven by strong customer demand and enhanced marketing strategies. Grabbites aims to be the cornerstone of the local dining scene, cultivating a sense of belonging and community among its clientele. Through strategic partnerships with local suppliers and a commitment to sustainability, we aim to reduce our environmental footprint while supporting the local economy.
In general, Grabbites Outdoor Restaurant is poised to become a top-tier destination for food enthusiasts looking for a memorable dining experience. With a unique ideology, a focus on quality and sustainability, and a strategic marketing and business approach, Grabbites is well-positioned for success in the competitive hospitality sector.


Business Description
Grabbites Outdoor Restaurant is a new restaurant set up in a bustling urban landscape, offering an outdoor experience that combines magnificent dining with a vibrant city atmosphere. Our ideology rotates around providing a diverse menu featuring the inclusion of locally sourced ingredients, showcasing the region's culinary excellence while catering to a wide range of tastes and food preferences (Walker 2021). At Grabittes, we aim to provide more than just food. We aim to provide a memorable experience that stimulates the senses and creates lasting memories. Our outdoor seating section is well designed to be relaxing and inviting, perfect for a delicious meal and lively conversation.
Vision: Our vision is to be the leading outdoor dining destination in the city, known for exceptional cuisine, impeccable service, and warm atmosphere. Mission: Our mission is to provide our customers with an unparalleled dining experience, characterized by outstanding cuisine, a welcoming atmosphere, and exceptional service. We are committed to sourcing the freshest ingredients, supporting local suppliers, and reducing our environmental footprint.
Objectives:
a. To position Grabbites as a must-visit for food lovers and tourists.
b. To maintain a strong focus on sustainability, local sourcing of ingredients, and reducing waste.
c. To achieve high levels of customer satisfaction through exceptional service and memorable dining experiences.
d. To make a positive contribution to the community by supporting local suppliers and enterprises.
Legal Structure:
Grabbites Outdoor Restaurant will operate as a limited company (LTD).
Market Analysis
Target Market Analysis 
Grabits Outdoor Restaurant targets urban dwellers and tourists looking for a unique dining experience. Our key target markets include young professionals aged 25-40 with disposable income, as well as food enthusiasts and tourists looking for a local dining experience that offers authentic experiences. These people value quality food, atmosphere, and lifestyle experiences, making them Grabbite’s ideal customers (Ngoi and Lee 2020).
Competitive Analysis
Grabbits faces competition from existing outdoor restaurants in the area, such as Patio Eats and Urban Oasis. However, Grabbites stands out with its innovative menu that blends global flavors with local ingredients, offering a unique culinary experience. The startup's strengths revolve around its diverse menu, creative cocktails, and vibrant atmosphere. However, we acknowledge that our weaknesses include limited brand acknowledgment and the need to retain loyal customers.
SWOT Analysis
1. Strengths:
· Unique outdoor dining concept
· Diverse menu with locally sourced ingredients
· Strong focus on customer experience and ambiance
· Strategic location in the city center
2. Weaknesses:
· Limited brand recognition
· Reliance on good weather for outdoor dining
· Need to establish a loyal customer base
3. Opportunities:
· The growing demand for outdoor dining experiences
· Ability to partner with local suppliers and businesses
· Expansion in catering and event offerings
4. Threats:
· Competition from other outdoor restaurants
· Economic crisis affecting disposable income
· Seasonal fluctuations in customer traffic
Marketing Strategy
Marketing Mix:
I. Product: Grabbites offers a diverse menu with a variety of locally sourced and global flavors. Our menu includes appetizers, entrees, and desserts, as well as a selection of craft cocktails, wines, and soft drinks. We also intend to offer vegetarian, vegan, and gluten-free options to cater to a wide range of dietary preferences.
II. Price: Grabittes positions itself as a mid-range restaurant option, offering quality food at competitive prices. Our pricing structure will be designed to be profitable while also attracting a diverse customer base.

III. Place: Conveniently located in the heart of the city, Grabittess is easily accessible to locals and tourists. The outdoor seating offers a vibrant urban atmosphere, perfect for dining with friends or family.
IV. Promotion: Our strategy for promotion focuses on digital marketing, social media, and local advertising. We will be partnering with influencers and food bloggers to create buzz around the opening of Grabittes. Special promotions and discounts will be offered during off-peak hours to attract customers.
Branding and positioning strategy:
Grabittes will position itself as a stylish and innovative restaurant, offering a unique outdoor dining experience in the heart of the city. Our branding will emphasize our commitment to sustainable, locally sourced products, and culinary creativity. We will develop a unified brand identity across all marketing channels, including our website, social media, and advertising materials.
Sales and Advertising Strategies:
i. Social Media Marketing: We will use platforms such as Instagram, Facebook, and Twitter to promote our menu items, communicate with customers, and promote special events (Dollwet 2020).
ii. Local Advertising (O’Keefe and Reid 2020): We will place ads in local magazines, newspapers, and radio stations to reach more people.
iii. Partnerships and Collaborations: We intend to work with local businesses, hotels, and event organizers to promote Grabbites as a venue for private events, banquets, and catering services.
iv. Customer Loyalty Program (Natasoiu and Vandebosch 2019): We aim to use customer loyalty programs to reward repeat customers and encourage customer loyalty.
Operational Plan
Location Analysis
Grabbites Outdoor Restaurant is conveniently located in the heart of the bustling city, surrounded by office buildings, shopping hubs, and tourist attractions. The location was chosen based on the high foot traffic and visibility, making it an ideal attraction spot for locals and tourists. In addition, the outdoor seating section provides a comfortable atmosphere, enhancing the customers’ overall dining experience.
Operational Processes
1. Food Preparation: Grabbites focuses on using fresh, locally sourced ingredients to create delicious and sustainable meals. Our kitchen will be equipped with state-of-the-art equipment and appliances to ensure efficient food preparation and quality control. We also intend to implement strict hygiene and safety measures to ensure food quality and customer satisfaction.
2. Customer Service: At Grabbites, customer service is paramount. Our staff will undergo rigorous training in order to provide a friendly, responsive and efficient service to our customers. We also seek to operate a feedback system to continuously improve our service based on customer suggestions and feedback (Bilgihan et al. 2018).
Inventory Management and Suppliers
Grabittes will partner with local suppliers and farmers to source fresh ingredients for our food. We will maintain strong relationships with our suppliers to ensure timely delivery of high-quality ingredients. Our inventory management system will track the use of ingredients and order trends to minimize waste and optimize inventory levels.
Management and Organisation
Organisational Structure
Grabbites Outdoor Restaurant will operate under a flat organisational structure to ensure effective communication and decision-making processes (Auchter et al. 2018). The organizational structure will have the following fundamental positions:
a) Manager: Oversees the overall strategic direction, financial management, and business development (Madura et al. 2018).
b) Head Chef: Responsible for menu development, food preparation, and kitchen operations.
c) Front-of-House Manager: Manages customer service, reservations, and the general dining experience.
d) Marketing Manager: Develops and implements marketing campaigns to promote the restaurant and attract customers.
e) Finance and Administration Manager: Oversees budgeting, financial planning, and administrative tasks (Madura et al. 2018).
Key Personnel and Their Roles
· Manager: Monica Lavric, an experienced restaurateur with over 10 years of experience in the hospitality industry. Monica will be responsible for oversight in all aspects of the venture, including strategic planning, financial management, and client relations.
· Head Chef: Sarah Johnson, is an accomplished chef who loves to use locally sourced ingredients. Sarah will be responsible for creating innovative menus that showcase the best of local cuisine while ensuring high-quality dishes and presentation of the meals.

· Front-of-House Manager: Alex Brown, a hospitality professional with a strong background in customer service and team management. Alex will be responsible for ensuring that customers have a seamless dining experience, from booking to service.
· Marketing Manager: Emily White is a marketing specialist with a focus on digital marketing and social media. Emily will be responsible for developing and implementing marketing strategies to promote Grabbites and attract customers.
· Finance and Administration Manager: Michael Lee, a financial expert specializing in budgeting and financial analysis. Michael will be responsible for the financial management of the restaurant, including budgeting, forecasting, and financial reporting.
Management Team’s Experience and Qualifications
The managerial team at Grabbites Outdoor Restaurant brings a wealth of experience and qualifications to the table:
· Monica Lavric holds a Bachelor’s Degree in Hospitality Management and has successfully managed several restaurants in the past, demonstrating strong leadership and business acumen.
· Sarah Johnson is a graduate of the Culinary Institute of America and has worked in the top restaurants in the country and the UK, earning accolades for her culinary skills and creativity.
· Alex Brown has a degree in Hospitality Management and has worked in different roles in the hospitality industry, gaining valuable experience in customer service and team management.
· Emily White has a Masters in Marketing and has worked in marketing roles for many years, creating successful campaigns for businesses.
· Michael Lee is a Certified Public Accountant (CPA) with extensive experience in financial planning and analysis, ensuring the financial health and sustainability of the restaurant.
Risk Management
Potential Risks
1. Market Risk: Changes in consumer preferences, economic downturns, or increased competition may affect the profitability of the restaurant (Grondys et al. 2021).
2. Financial Risk: Changes in food prices, labor costs, or unexpected expenses can affect the financial health of a restaurant (Mun and Jang 2018).
3. Operational risks: Personnel issues, breakdown of equipment, or supply chain disruptions can disrupt operations and affect customer satisfaction (Legrand et al. 2022).
Mitigation strategies
I. Market Risk: Carrying out regular market research on consumer behavior and preferences (McDaniel and Gates 2018). Diversifying the menu to appeal to a wider audience. Building a loyal customer base through targeted marketing and promotions.
II. Financial Risk: Implement a strong financial planning and budgeting process. Make deals with suppliers to get fair prices. Use cost-saving measures without compromising quality.
III. Operational Risk: Employees are trained at various levels to ensure continuity during absences. Regular maintenance and servicing of equipment to prevent damage. Building relationships with multiple suppliers to reduce the impact of supply chain disruptions (Duong and Chong).
Contingency plans
· Market Risk: To develop new marketing strategies to attract customers in case of an economic crisis. Providing special promotions or discounts to stimulate demand during slow periods.
· Financial risk: Creating a contingency fund to cover unexpected expenses. Look for financing options such as loans or borrowings to mitigate cash flow issues.
· Operational Risk: To develop a comprehensive operations manual outlining emergency response procedures. Establishing a communication plan to keep employees and customers informed in the event of disruptions.
Financial Plan
Start-up Costs and Funding Requirements:
· Leasehold improvements: £100,000
· Kitchen equipment: £50,000
· Furniture and fixtures: £30,000
· Initial inventory: £20,000
· Marketing and advertising: £20,000
· Working capital: £30,000 
· Total start-up costs: £250,000
Funding Requirements:
· Owner's investment: £100,000
· Bank loan: £150,000
Revenue Projections:
· Average monthly revenue: £50,000
· Annual revenue: £600,000
· 
Break-even Analysis:
· Fixed costs (monthly): £20,000
· Variable costs per meal: £10
· Average selling price per meal: £20
· Break-even point (meals): 2,000 meals per month
Profit and Loss Statement:
· Total revenue: £600,000
· Total costs: £450,000
· Gross profit: £150,000
· Operating expenses: £100,000
· Net profit: £50,000
Cash Flow Statement:
· Cash inflow from sales: £600,000
· Cash outflow for expenses: £450,000
· Net cash flow: £150,000
· Beginning cash balance: £0
· Ending cash balance: £150,000
Balance Sheet:
· Assets:
· Cash: £150,000
· Inventory: £20,000
· Furniture and fixtures: £30,000
· Total assets: £200,000
· Liabilities and Equity:
· Bank loan: £150,000
· Owner's equity: £50,000
· Total liabilities and equity: £200,000
Summary
Grabbites Outdoor Restaurant offers an incredible business concept that combines a unique dining experience with a vibrant urban atmosphere. With a focus on locally sourced ingredients, fresh food, and exceptional customer service, Grabbites aims to be the premier destination for tourists and food lovers. The managerial team brings a wealth of experience and skills to the table, ascertaining that the restaurant has the expertise to succeed in the competitive hospitality sector.
Through strategic marketing efforts, operational excellence, and a commitment to sustainability, Grabbites is poised for success. The financial plan outlines a clear path to profitability, with greater emphasis on cost control and optimal revenue. In general, Grabittes represents a promising opportunity for investors looking to capitalize on the growing demand for unique dining experiences in urban areas.
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