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A Strategic Consultancy Evaluation of Daytime Trading Opportunities 
at The Cinnamon Kitchen

Executive Summary:
This consultancy report evaluates the feasibility of introducing daytime trading at Cinnamon Kitchen, an Indian restaurant located on the Aberavon beachfront in Port Talbot, Wales. The restaurant currently operates only during evening hours, which limits its ability to capture daytime footfall from tourists, beach visitors, and local residents.
The report applies recognised strategic consultancy frameworks including PESTLE analysis, SWOT analysis, Porter’s Five Forces, stakeholder analysis, competitor benchmarking, and the Marketing Mix (7Ps). Financial projections and break-even analysis are also included to assess the profitability and operational feasibility of the proposal.
The findings suggest that strong consumer demand exists for casual dining experiences, particularly street-food-style offerings and specialty coffee beverages. Competitor benchmarking indicates that while several local establishments operate daytime services, none currently provide Indian street food options. This creates a clear opportunity for Cinnamon Kitchen to differentiate itself within the local market.
Financial analysis shows that the restaurant would need approximately 33 lunchtime customers per day to break even, which appears achievable given its prime beachfront location and nearby visitor traffic.
The report concludes that introducing a structured lunchtime service could improve brand visibility, diversify revenue streams, and enhance the utilisation of existing restaurant facilities. A short pilot programme is recommended to test demand, monitor operational performance, and refine the proposed service before full implementation.
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1. Introduction
The UK hospitality industry has experienced significant transformation in recent years due to changing consumer behaviour, rising operational costs, and increasing market competition. Restaurants must therefore adopt strategic planning approaches to remain competitive, improve operational efficiency, and maximise profitability. Strategic management frameworks are commonly used within consultancy practice to assess business performance and identify opportunities for sustainable growth (Johnson, Whittington and Scholes, 2020; Grant, 2016).
Cinnamon Kitchen is a well-established Indian restaurant located on the Aberavon seafront in Port Talbot, Wales. The restaurant has built a strong reputation for authentic Indian cuisine and quality evening dining experiences. However, it currently operates only during evening hours, from 16:30 to 22:00, which means the business does not benefit from significant daytime customer traffic along the beachfront.
Aberavon promenade attracts tourists, walkers, families, cinema visitors, and local residents throughout the day. Businesses operating during lunchtime are therefore able to capture a steady flow of potential customers. Competitors such as Café Remos, Franco’s, and The Front successfully benefit from daytime trade by offering casual dining and coffee services. Cinnamon Kitchen, by contrast, leaves its kitchen facilities, seating areas, and staff underutilised during daytime hours.
Consumer dining habits have also evolved. Casual dining formats, street-food concepts, and specialty coffee offerings have grown significantly in popularity due to their convenience, affordability, and authenticity (Mintel, 2023). Indian street food, in particular, offers strong commercial potential because it combines speed of service with distinctive flavours and lower price points suitable for lunchtime customers. Coffee consumption has also increased significantly in the UK, creating additional opportunities for restaurants to diversify their daytime offerings (British Coffee Association, 2023).
The purpose of this consultancy report is to evaluate whether introducing daytime trading at Cinnamon Kitchen would be strategically and financially viable. The report aims to assess whether a structured lunchtime service could improve brand visibility, diversify revenue streams, and strengthen the restaurant’s competitive position within the local hospitality market.
2. Methodology
This consultancy report adopts a structured methodology combining strategic management frameworks, secondary research data, financial analysis, and practical observational insights gained during placement experience. The use of recognised consultancy models ensures that the analysis is grounded in established academic theory and professional business practice.
PESTLE analysis is used to evaluate macro-environmental factors influencing the hospitality industry (Yüksel, 2012). This framework examines political, economic, social, technological, legal, and environmental influences that may affect organisational performance and strategic decision-making. SWOT analysis identifies internal strengths and weaknesses alongside external opportunities and threats (Johnson, Whittington and Scholes, 2020). This model helps assess how Cinnamon Kitchen can align its internal capabilities with market opportunities while managing potential risks.
Porter’s Five Forces framework evaluates the competitive structure of the local hospitality market by analysing competitive rivalry, customer bargaining power, supplier power, the threat of substitutes, and the threat of new entrants (Porter, 2008). This helps determine the overall attractiveness of the market and the risks associated with expansion.
Stakeholder analysis assesses the effect of proposed changes on internal and external stakeholders, including owners, staff, customers, and suppliers (Freeman, 1984). Understanding stakeholder impact improves the practicality and long-term sustainability of the recommendations.
Competitor benchmarking compares Cinnamon Kitchen with nearby seafront businesses including Café Remos, Franco’s, and The Front. This allows the report to identify market gaps and evaluate how competitors successfully capture daytime trade. The Marketing Mix (7Ps) framework is used to evaluate how a lunchtime service could be designed in terms of product, price, place, promotion, people, process, and physical evidence (Kotler, 2019). This supports the development of a realistic and customer-focused service strategy.
Secondary research sources include hospitality reports, tourism studies, industry statistics, and academic literature. In addition, placement-based observations provide practical understanding of customer behaviour, operational patterns, and local demand within the Aberavon seafront environment.
3. Analysis and Findings
3.1 PESTLE Analysis
PESTLE analysis suggests that several external factors support the potential expansion of Cinnamon Kitchen into daytime trading.
Politically, local government investment in tourism and coastal regeneration can increase visitor numbers in beachfront areas. Economically, rising living costs have encouraged consumers to seek affordable dining experiences, making casual dining and street-food concepts attractive.
Social trends indicate growing demand for informal dining, quick-service options, and global cuisine. Indian street food aligns strongly with these trends. Technological factors such as delivery apps, online reviews, and social media marketing provide low-cost promotional opportunities.
Legal considerations include food safety compliance and staffing regulations, while environmental factors support better utilisation of existing facilities during daytime hours.
Overall, PESTLE analysis indicates a favourable external environment for testing daytime trading.
PESTLE Analysis Summary:
	Factor
	Impact on Cinnamon Kitchen

	Political
	Local tourism development and coastal regeneration may increase visitor numbers at Aberavon seafront

	Economic
	Rising living costs increase demand for affordable casual dining and street-food options

	Social
	Growing consumer preference for informal dining, global cuisine, and specialty coffee supports lunchtime demand

	Technological
	Social media, online reviews, and food delivery apps create low-cost marketing opportunities

	Legal
	Food safety regulations, staffing laws, and licensing requirements must be maintained

	Environmental
	Better daytime use of existing facilities improves asset utilisation without major expansion



3.2 SWOT Analysis
Cinnamon Kitchen possesses several important strengths. Its strongest advantage is its established reputation for authentic Indian cuisine and customer loyalty during evening service. Its beachfront location also provides strong visibility and access to daytime footfall.
However, weaknesses include the lack of daytime brand visibility and an operational structure designed mainly for evening service. Staffing patterns may require adjustment, and lunchtime demand remains untested.
Opportunities include launching an Indian street-food lunch menu, specialty beverages such as masala chai and Indian filter coffee, and attracting new customer segments including families, tourists, and cinema visitors.
Threats include strong local competition, customer price sensitivity, and seasonal tourism fluctuations.
The SWOT analysis suggests that Cinnamon Kitchen has strong internal capabilities but should manage operational risks carefully through a pilot approach.
SWOT Matrix Table: 
	Strengths
	Weaknesses
	Opportunities
	Threats

	Strong evening reputation
	No daytime visibility
	Street-food lunch menu
	Strong competitors

	Prime beachfront location
	Evening-focused staffing
	Speciality coffee
	Seasonal tourism

	Existing facilities
	Untested lunch demand
	New customer segments
	Price sensitivity



3.3 Porter’s Five Forces
Competitive rivalry within the Aberavon hospitality market is relatively high due to the presence of several well-established daytime operators.
Customer bargaining power is also high because customers have many alternative options for casual dining and coffee purchases. Supplier power remains moderate because ingredients can be sourced from multiple suppliers.
The threat of substitutes is significant because customers can easily choose cafés, takeaways, or supermarkets. The threat of new entrants is moderate due to location advantages and the importance of established reputation.
Despite competition, Cinnamon Kitchen could reduce rivalry by offering something competitors do not currently provide: Indian street-food daytime dining.
3.4 Stakeholder Analysis
The owner is primarily concerned with profitability, risk management, and business sustainability. Staff may benefit from additional working hours but may also face increased workload.
Customers are likely to benefit from greater choice and convenient lunchtime options. Suppliers may benefit from increased order volume if daytime trading becomes established.
Nearby businesses and local attractions may also benefit indirectly through stronger hospitality activity along the promenade. This suggests that gradual implementation through a pilot programme is the most suitable approach.
Stakeholder Map Table:
	Stakeholder
	Interest

	Owner
	Profitability

	Staff
	More working hours

	Customers
	Better lunch options

	Suppliers
	Increased orders



3.5 Competitor Benchmarking
Nearby businesses such as Café Remos, Franco’s, and The Front successfully capture daytime customers through casual lunch menus and coffee services. However, none currently offer Indian street food or culturally distinctive lunchtime dining.
This creates a clear market gap. Cinnamon Kitchen could differentiate itself through products such as chaat, kati rolls, rice bowls, pav bhaji, and specialty Indian beverages. This differentiation is strategically important because it reduces direct price competition and improves customer curiosity and brand visibility.
Competitor Benchmark Table:
	Business
	Daytime Service
	Casual Lunch
	Coffee Offer
	Indian Street Food

	Cafe Remos
	Yes
	Yes
	Yes
	No

	Franco's
	Yes
	Yes
	Yes
	No

	The Front
	Yes
	Yes
	Yes
	No

	Cinnamon Kitchen
	No (Current)
	Potential
	Potential
	Yes




3.6 Marketing Mix (7Ps)
The product should focus on fast, affordable, and authentic Indian street-food dishes supported by specialty beverages. Pricing should remain competitive and aligned with customer expectations for casual lunchtime dining. Place is highly favourable due to the restaurant’s prime seafront location.
Promotion should rely on visible outdoor signage, social media campaigns, lunchtime combo offers, and partnerships with nearby attractions such as the cinema. People include staff training to ensure efficient lunchtime service. Process should prioritise speed of preparation and operational simplicity. Physical evidence includes restaurant atmosphere, presentation quality, and visible lunchtime branding. The 7Ps framework suggests the proposed service can be delivered effectively with modest operational changes.








4. Financial Evaluation
To strengthen the consultancy recommendation, a financial evaluation was undertaken. Average customer spend is estimated at £10 per person based on a casual lunch consisting of a street-food dish and beverage. Food cost is estimated at 30% of revenue.
Daily labour costs are estimated at £176 based on two kitchen staff and two front-of-house staff. Utilities, cleaning, and additional operating costs are estimated at £50 per day.
Three customer-demand scenarios were considered:
Low-demand scenario: 40 customers = £400 revenue, Moderate-demand scenario: 70 customers = £700 revenue and High-demand scenario: 100 customers = £1,000 revenues
Financial Scenario Table:
	Scenario
	Customers/Day
	Avg Spend
	Daily Revenue
	Food Cost (30%)
	Labour + Utilities
	Estimated Daily Profit

	Low Demand
	40
	£10
	£400
	£120
	£226
	£54

	Moderate Demand
	70
	£10
	£700
	£210
	£226
	£264

	High Demand
	100
	£10
	£1000
	£300
	£226
	£474



Under the moderate scenario, the business would generate healthy additional income while maintaining manageable operational costs.
Break-even analysis shows:
Break-even customers = £226 ÷ £7 ≈ 33 customers per day
[image: ]
This means the restaurant needs approximately 33 lunchtime customers per day to avoid losses.
Given the restaurant’s location and visitor traffic, achieving this level appears realistic. The relatively low break-even point suggests that daytime trading presents a low-risk strategic opportunity if introduced carefully through a pilot model.

5. Discussion
The strategic justification for daytime trading is not based solely on increased revenue potential, but also on improved utilisation of existing business assets. At present, Cinnamon Kitchen operates only during evening hours, which means that kitchen facilities, seating capacity, and staff resources remain underused for a significant part of the day. From a consultancy perspective, improving asset utilisation is an important method of increasing operational efficiency without requiring major capital investment (Grant, 2016).
Introducing a lunchtime service would allow the restaurant to generate additional income from facilities that are already available. This reduces the need for large financial investment compared to opening a new branch or expanding physical premises. In hospitality management, maximising the use of existing operational resources is often considered a low-risk growth strategy because fixed costs are spread across a greater volume of sales (Bowie and Buttle, 2021).
Furthermore, daytime trading may create indirect benefits beyond immediate lunchtime revenue. Increased daytime visibility can strengthen brand awareness among tourists and local residents who may later return for evening dining. This supports long-term customer acquisition and improves overall market presence.
However, management should remain cautious regarding customer demand fluctuations, particularly during off-peak tourism seasons. For this reason, the pilot programme approach remains essential. Testing the concept over a limited period allows the business to gather real performance data, customer feedback, and operational insights before making long-term commitments. This reflects good consultancy practice by balancing opportunity with risk management and evidence-based decision-making.
6. Conclusion
This consultancy report has evaluated the feasibility of introducing daytime trading at Cinnamon Kitchen using recognised strategic frameworks and financial analysis.
The findings indicate that strong opportunities exist due to significant daytime footfall along Aberavon seafront, changing consumer preferences toward casual dining, and growing demand for specialty beverages and culturally distinctive food experiences.
Cinnamon Kitchen possesses important competitive advantages including its prime beachfront location, strong reputation for authentic Indian cuisine, and existing operational infrastructure.
Financial analysis further supports the proposal. The relatively low break-even point and moderate operational costs suggest that a pilot daytime service is financially realistic and strategically beneficial. Although competition remains strong, the absence of direct Indian street-food competitors creates a valuable market opportunity.
Overall, the report concludes that daytime trading is both strategically feasible and financially viable.

7. Recommendations
1. Introduce a pilot lunchtime service operating between 12:00 and 15:00 for an initial 8-week trial period. This will allow management to assess customer demand, operational feasibility, and overall profitability before committing to full implementation. 
2. Develop a simplified Indian street-food menu featuring quick-service dishes such as chaat, kati rolls, rice bowls, pav bhaji, and specialty beverages including masala chai and Indian filter coffee. This will help create a unique lunchtime offering that differentiates Cinnamon Kitchen from local competitors. 
3. Use visible outdoor signage, social media promotion, introductory lunch deals, and partnerships with nearby attractions such as the local cinema to increase customer awareness and attract both tourists and local residents. 
4. Monitor performance closely using key indicators such as daily customer numbers, average spend per head, beverage sales, customer feedback, and staff efficiency. This data will support evidence-based decision-making during the pilot phase. 
5. If the pilot programme performs successfully, gradually expand the service to a full seven-day daytime operating model in order to maximise asset utilisation, strengthen brand visibility, and improve long-term revenue sustainability. 
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