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Executive Summary:

The primary aim of this assignment is to develop a consultancy report for the Cosmo restaurant. We Focus consultancy made this report for Cosmo restaurant to update their view and style and create a strong brand identity.  Restaurant branding may even be neglected by some restaurant owners, especially those who believe that their focus should be on the food that they serve. The owners of the Cosmo restaurant, on the other hand, desire to brand their establishment because restaurant branding communicates the business's personality and identity. A restaurant's brand expresses the eatery's beliefs and goals, and it has an impact on the concept and ambience. The Focus consultancy found some issues affecting the restaurant branding journey: mainly marketing, menu and ornamentation.
Critically analyses the issues affecting the restaurant with SWOT and PESTEL analysis, we found several problems are affecting the restaurant, not only for branding but also for business growth. These findings will supply the vital facts for the business upgrade, The Cosmo restaurant facing problems with online reviews because they are not engaged in online and social media platforms. The restaurant follows an old-fashioned menu style that will be upgraded, and the other problems are that interior décor and seating arrangements also need to be upgraded. The restaurant's success is that the customers keep coming back. For those the customers' needs to get the benefits from the restaurant; more than tasty food, the customers want the ambience, the décor, the style of the menu, customer service, customer service and great hospitality. An unhygienic atmosphere, hiring wrong staff, the ineffective management spoil the restaurant reputation.
Cosmo, the restaurant's tracing problems with its marketing strategy, has been identified that several issues are exiting concerning the marketing issues regarding marketing. The consultancy considers the situation, such as uploading the food photos and interior décor photos and promoting the restaurant online with high-quality images. Create a loyalty program, link and partner with online food apps, and help the restaurant business set up with a google account. When people are searching nearest signature restaurant with google, google will open up a new window to the customers. Promote food bloggers in the restaurant, and they will write a review that will help the business for a successful business. The online market is vital, especially at this time of the pandemic. We recommend utilising a successful market strategy for Cosmo to differentiate itself from competitors in the marketing field. Branding is one of the strategic moves in Cosmo. In the restaurant industry, advanced technology is critical. Various software programmes used in restaurants assist in meeting the demands of both consumers and employees. Technology aids in the reduction of job effort and the enhancement of results, and the protection of customer data. We are trying to bring people of all ages to our Location; Create an APP and place an order for a meal via the internet. The restaurant's business can be improved by successfully adopting a menu on social media and other platforms, updating and promoting a menu in a current way that appeals to demographics that include age, gender, and income level. We recommend Cosmo while doing the interior decor, consider lighting, serving ware or other tabletop details, colour scheme, music, menu design and the décor with a theme-based, with a mixture of wooden floors, floral wallpaper, images from different locations, lighting fixtures, fantastic food with excellent decorations and ambience that all make a brand restaurant. The intention of this consultancy study was to undertake an unbiased examination of Cosmo that was having difficulty with its branding process. We provide advice and recommendations for attracting customers and establishing a signature restaurant.
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INTRODUCTION

'Focus consultancy always reminds its employees to be practical, honest, and straightforward with clients while dealing with them and providing any guarantee'. We, the Focus consultancy, are a team of seasonal hotel business specialists. We are helped hundreds of hotels and restaurants optimise profitable and IT schemes. Our connections are built upon trust and honesty. We work together, investigate, advise and apply custom plans and schemes for every segment of the hotel life cycle; Our mantra is, "we are here to assist you and happy to do so".
Hospitality Industry is a dynamic business that has evolved significantly during the last two decades (WTO, 2021). Focus consultancy is established in Swansea, Wales, UK, has been successfully running a hospitality consulting firm. Focus consists of trained and experienced experts with a broad spectrum of industrial experience. With a focus on hotel and restaurant administration, the company has specialised knowledge in this field. Focus consultancy worked in hotels, restaurants, cafes, and catering companies during our ten years of experience. This project aims to create a consultancy report for COSMO, a three-star restaurant in Wales, United Kingdom. 
The Focus consultancy will be looking forward to conducting a well-researched examination of Cosmo restaurant using several principles. The report will use two separate rules to check the depth of this analysis: SWOT and PESTEL, which will focus on the internal and external functions of the Cosmo restaurant, respectively. The Focus consultancy using Jay R. Galbraith Star model to develop the restaurant and improve the business (Jaygalbraith.com, 2016). A company's design decisions are based on the Star Model framework for organisational design.  Design experts, such as architects, confront the constant challenge of creating one-of-a-kind goods and experiences for their clients; and they give an ideal framework in which to examine the organisations' designing procedures, which will become more and more desirable of all organisations (Yoo, Boland and Lyytinen, 2006). The framework is made up of a set of design policies that can influence employee behaviour and are controlled by management. Policies are the tools that management needs to master to effectively shape their organisations' actions and actions (Jaygalbraith.com, 2016). This consultancy management FOCUS hired for branding and created a new market; because the COSMO restaurant wants to upgrade into a branding restaurant like Michelin star restaurant, on behalf of the consultant firm focus. Given the firm's reputation and success rate, the Restaurant in Wales can reward effective and timely services.
SCOPE AND ANALYSIS

[bookmark: _Hlk73472329]All organisations such as hospitality segment also have problems with the way they undertake their work and tackle change; Problems may be related to any aspect such as be it technology, people, process, systems and structure (Buttrick, R., 2009). According to Business Jargons Article (2020), market auditing is the process of analysing, comprehensively evaluating, and interpreting the business's environment. The Focus consultancy organisation is considering internal and external plans, objectives, and goals, as well as feasible enhancements. The chances can be exploited to improve corporate performance and find answers to any problems that arise. The management team must conduct a SWOT and PESTLE analysis to complete the company's market audit. These studies will supply the vital facts for the business to adapt or upgrade. Also, competitors must see the market from all sides to notice what the company can strengthen. Exploit opportunities, identify manageable threats, or look at the external environment to see how other hotel organisations sectors are managing in good and bad times and how to reform it. This consultancy management analyses and discusses the COSMO restaurant because the COSMO restaurant is looking to get more and better online ratings; that will help to develop their business.
[image: ]
DESCRIPTION OF                  

COSMO Restaurant is Just a short drive from the M4 junction 45, in the charming Swansea Valley countryside restaurant. The architecture and interior design are beautiful and rustic, with subtle modern touches. Enjoy outdoor seats overlooking vast country fields or in a charming courtyard filled with flowers in the summer months or relax by the comforting log fire suitable for winter evenings. Fresh Indian and French dishes and chef's daily specials are among the daily menu's offerings, with main dish prices ranging from £11.50 to £19.50. While some of our new meals have a "street food" quality to them and can be eaten straight from the eco-box on the beach with a wooden fork, we also produce refined vegan and classic French and Indian dishes that would grace any dinner party. If you're planning a large family gathering or celebration, let us know and we'll create a custom menu for you to pick up. The COSMO restaurant is the subject of this consultancy management analysis and discussion because the COSMO restaurant wants to become a branded restaurant.

PESTEL ANALYSIS

The core of PESTEL analysis is used in branding design, where each region is examined in terms of the political, economic, socio-cultural, technological, ecological, and legal elements that influence their existing position, growth, and potential development. PESTEL research is used to examine worldwide companies and industries that export and rely on global markets. PESTEL analysis, which aids in understanding the global behaviour of tourism demand, can be used in tourism (Gregoric, M., 2014).


	
Political
	· Brexit
· Regulations of Business
· Govt. Taxation Policies
· Govt rules such as legal working hours, Minimum wages, Contractual Hours
· Covid-19 Pandemic


	Economic
	· Financial Crisis
· Unemployment because of Covid-19
· [bookmark: _Hlk73780217]Currency Fluctuations- that will affect tourist's budget. 
· Economic growth, Interest rate and exchange rate


	Social
	· Fast-food culture
· Covid-19 Pandemic
· Multi culture community


	Technological
	· Recent development in technology
· Booking Tables with Online
· Mobil App and QR code
· Data protection


	Environmental
	· Promote Biodiversity
· Sustainable developments
· Implementation of Waste management system

	Legal
	· Data Protection Regulation
· New law about PPDS
· New regulations about post-covid
· Multi nationality staff working rules. 




Consultancy report is being for the Branding improvements of the restaurant; it is necessary to analyse the Pestel factors affecting the hospitality industry. Emerging business opportunities for the country are dependent on the government's stability or success. In 2007, the United Kingdom ranked first globally in terms of political stability, according to the World Bank's ranking (Shaw, 2020). In expanding business in a brand standard, we will consider new business and taxation policies regulations. In the current political theme, we have to think about Brexit and Covid- 19 Pandemic. We must follow the govt rules about the pandemic, such as social distancing measures, whether customers can dine in or not. The restaurant's main target is to attract many national and international travellers, which will host various delicious dishes and great hospitality. The hotel industry is the backbone of the government, and government support helps them sustain themselves in a competitive field (PESTEL Analysis, 2013). The govt charges a significant amount of tax on the luxury and star category of restaurants.
Economic analysis includes economic variables such as taxation changes, inflation, currency fluctuations, economic development, and considerations during the covid-19 epidemic—the estimated Gross Domestic Product (GDP) of the UK pounds 504,742 million in 2020. UK GDP is estimated to increase by a record 16% in quarter 3, 2020 (Ons.gov.uk, 2021). Economic stability will give the organisations confidence to invest in the UK; the UK has a diverse economy that makes success because it will provide equal opportunities for all business. The Covid -19 Pandemic impacts travel budgets since it costs more to travel up and down; it also reduces the number of visitors.
According to the national statistics, the UK population reaches 66.8 million in 2019 (Ons.gov.uk, 2020); thus, it provides a labour market and would create opportunities for business to fill the needs of more people. Our goal is to make our restaurant a trademark one, so we must consider the social aspects of the company. Improve the quality of the establishment and the number of people who stay there. Consider the social factors such as attitude, trends, and behaviour of the society. Customer service still is obligated to wear face covers in indoor venues and consider the face-to-face components of conducting a business. There are numerous factors to consider, mainly if tables are to be used; we must also consider some pandemic rules.
Technology is changing day by day. The consumer world has been thrown into a new culture because of the digital society period. Rapid changes in consumer behaviour have accompanied the rapid and widespread adoption of social media, such as online social networking sites (Paramadita, S., Sasongko, A. and Candra, S., 2019). Advanced technology is essential in the hotel industry. Various software used in restaurants and resorts helps to meet all needs of customers and staff. Technology helps to reduce the work effort and enhance the result also protect the data of customers.  The consulting company must think about bringing in people of all ages to our venue. Make an app and place an online meal order. We certainly desire social media platforms because they help us promote our brand globally and the restaurant. A website will attract customers and increase business. The company will think about emerging technologies, robotic cleaning, and innovation.
Although the United Kingdom suffers environmental challenges such as poor weather, the British summer attracts visitors worldwide. According to estimates, the tourist business in the United Kingdom earns around 127 billion pounds each year (Shaw, 2020). Tourism revenue in the UK fell to £780 million in March from £1538 million in February of 2020 because of Pandemic effects (Tradingeconomics.com, 2021). The management's primary goal is to be a sustainable brand restaurant that promotes environmentally friendly produce. They look for alternatives to single-use plastics in their business wherever possible, carbon mission and sustainable energy supply, and support sustainability by utilising solar panels. We aspire to be a brand that encourages a healthy lifestyle as well as a healthy environment.
Companies operating in the United Kingdom must adhere to the Employment Act of 1996. This statute safeguards their rights, whether it is sick pay, minimum wage, holiday pay, maternity or paternity leave. On the other hand, the Equality Act of 2010 protects people from discrimination based on their race, gender, colour, or any other distinction (Shaw, 2020). The management must consider the legal factors such as health and safety laws, consumer law, employment and discrimination law, copyright patent and trademark law, import and export laws, multi-nationality staff working permit after Brexit. The company must consider the upcoming new legislation Natasha's law about pre-packed food for direct sale (PPDS). Staff and guest data protection and privacy are also crucial because anyone is entering the premises for work or dine-in must provide details because of covid-19.

SWOT ANALYSIS 

SWOT analysis is a development tool that aims to determine the development's or organisation's Strengths, Weaknesses, Opportunities, and Threats. It's a framework for supporting an organisation's goals, programmes, and abilities with its operating environment (CIPD.co.uk, 2021).

	STRENGTH
	· Efficient Administration and management system
· Excellent Customer relationship
· Customer loyalty services
· High-quality Staff
· Affordable menu prices
· Vegetarian menu
· Excellent Location and popular Amenities.
· Contributes to the local economy.
· Quick and efficient service
· Competitive pricing strategy
· High rating on review website



	WEAKNESS
	· Unfavourable tax rate
· Sales drop significantly in the offseason.
· Limited seating Capacity, small spice. Guests gets uncomfortable during peak hours.
· Lack of proper network Coverage
· No Mobil App or Online Booking (Author and Author, 2021)


	OPPORTUNITIES
	· Branding
· Build our brand awareness.
· Expansion
· New menu
· Supply more job opportunities.
· Support local farmers.
· Business is coming back to normal because govt ease the lockdown rules.


	THREATS
	· Weather changes
· Business rates and tax are high.
· Due to the outbreak of the Covid-19 Pandemic, lockdown affects business growth.
· Other organisations attract experienced staff.




Critically evaluated the SWOT analysis, the consultancy management identified multiple strength factors and lots of opportunities that contribute to the branding process of COSMO restaurant. At the same time, threats and weakness factors are also affecting the branding and profitable margin. The Cosmo restaurant will attract customers because the restaurant's traditional style, word of mouth reviews. The countryside restaurant's administration, excellent customer relationship, and efficient and experienced staff made this restaurant profitable. With its sale, the restaurant was able to achieve significant margins. People nowadays are so concerned about food safety and hygiene that Cosmo restaurant can capitalise on it and grow their business. Cosmo has well-trained workers and a top-notch management team that provides excellent hospitality services.
Cosmo restaurant sales drop in significantly in the offseason because of bad weather. The restaurant has limited seating capacity; guests feel uncomfortable during busy times; the management plans for a renovation and branding process to eliminate this problem. Cosmo shoes its social responsibilities; because most ingredients are collected from local farmers, Cosmo offers more job opportunities and supports them. The organisation gains more chances and business because of the shift to a healthier lifestyle. The restaurant will have more excellent opportunities because of its upcoming renovation and branding. Cafes and fast-food joints compete fiercely (Market business news, 2019). The business and tax rates are both extremely high. Increasing the price of organic products and their availability during the offseason is a significant threat to the business. The restaurant is also being impacted by the Covid -19 epidemic, new lockdown methods, and weather change affects the business growth.

DISCUSSION

The restaurant is a business that prepares and serves food and drink for customers, and they relax and enjoy a delicious meal in a great atmosphere. Nowadays, many restaurants are everywhere, but only a few restaurants give excellent dining experience to the customers. According to four seasons hotel in Las Vegas, "the aim of our foodservice operations is to provide the highest quality of food and service in a sophisticated, relaxed ambience, by friendly and qualified staff, ensuring that every benefactor returns" (Rutherford, DG, O'Fallon, MJ, & Rutherford, DG 2006). Some of these characteristics that describe a great restaurant,
· Serving High-quality food
· The dining experience.
· The restaurant ambience
· Restaurant hygiene rating and cleanliness
· Something Unique
· The price factor.



CRITICAL EVALUATION OF THE RESTAURANT OPERATIONS  
The food industry is a high-risk business proposal; According to a study, 60% of food business fail in the first year (Restaurant Engine.com, 2021). The restaurant plays an essential role in the hospitality industry. Critically evaluate the challenges in the restaurant and find a suitable solution for a successful business as followes:

CUSTOMER SERVICE: 

All the guests want this option, which is a charming service. The business traveller may be seeking for a location to charge their devices and get some rest. A luxury traveller may seek highly personalised care and an exclusive experience, while a family of four may choose a cost-effective choice in the centre of a destination (Anon, 2014). The key success of a restaurant is that the customers keep coming back again. The customers always remember that what benefit they get from that restaurant. They do not mind the table setup and ambience. The people assigned with the job at the Cosmo restaurant generally have more contact with the customers than the other department staff. The success of the restaurant is that customer service is essential. Technical and functional quality are two primary factors that can influence consumer perceptions of service quality. Technical quality refers to "what" is supplied to the client, whereas functional quality refers to "how" it is provided to the customer, which is linked to psychological and behavioural elements experienced through contact and environment. The functional quality is considered to be more important than the technical quality (Truong, Nisar, Knox and Prabhakar, 2017).

FOOD HYGIENE AND CLEANLINESS:
To reduce the risk of foodborne illness, the natural environment in which food is made, served, and consumed must be clean. Food related sickness outbreaks can harm a restaurant's reputation and result in revenue loss (Choi, J, PHD et al., 2014). According to previous studies, 70% of customers would no longer buy food from a restaurant if they were concerned about hygiene (FSA, food hygiene, 2021). Maintaining hygiene standards in the restaurant is essential because it ensures customers and staff's safety and health; it will help the restaurant sustain itself in the industry. An unhygienic atmosphere will harm the restaurant reputation, and the result is business loss. To maintain the hygienic standard, follow the standard food agency (FSA) guidelines, put the hygiene standard sticker at the restaurant entrance. Ensure pest control and ensure personal hygiene; the restaurant will maintain these FSA guidelines about food safety, resulting from minimising the foodborne illnesses and seamless restaurant operations.

HIRING AND TRAINING STAFF:
[bookmark: _Hlk73857321][bookmark: _Hlk73858062]Various studies and reports have commenced support upon hiring and training the right staff in restaurant operations. The restaurant management ensures that they hired skilled and hospitable persons to establish a warm welcome to the guest. Most profitable restaurant holders have known that the importance of hiring and training the appropriate staff for their restaurant; a wrong employee can permanently damage the restaurant reputation and future. Managers should be familiar with their company's hiring policies and procedures and seek to minimise the risk of employing the "wrong" person for the job (Durrani, AS & Rajagopal, L 2016). Train the team to address any good or bad situation that arises and make sure they are enthusiastic and motivated to pursue their goal and adhere to the restaurant's unique concept. Social responsibility also includes societal issues such as assisting in the removal of societal injustices, one method for businesses to demonstrate their social commitment is to recruit persons with disabilities (Kuo and Kalargyrou, 2014). The Marriott Foundation, for example, developed the "Bridges from School to Work" initiative for people with disabilities in 1989, and it has helped over a thousand young people prepare for the workforce and find entry-level job positions (Kuo and Kalargyrou, 2014). An effective hiring process helps individual restaurant management teams navigate the recruitment process and select the "right" candidates for the job. If done correctly, the hiring process can benefit both employers and employees (Durrani, AS & Rajagopal, L 2016).
MANAGEMENT
People, structure, technology, and the environment in which organisations operate are the most critical aspects of organisational behaviour (Mullins and Dossor, 2013). Employees in the hospitality industry, particularly managers, are expected to be friendly and have a positive attitude toward their co-employees and guests. Planning, organising, leading and controlling are the main four functions of management (Mullins, 2005).  Managing and owned a restaurant, the manager must know the importance of providing excellent tasty food and an enjoyable customer experience; the manager takes care of all aspects of the organisation and ensures its run smoothly. The factors 'Structure,' 'Processes,' 'People,' and 'Rewards' make up Galbraith's STAR model in its purest form; The STAR model was chosen as the fundamental model after a review of four key organisation design frameworks (Eirich, R., Schäfer, B. and Ringlstetter, M., 2019).  A restaurant manager is aware of certain factors and considerations that must be followed to improve the business; these factors include following the mission statement and strategy, managing production, menu pricing and keeping prices up to date, understanding the customer experience, managing employees, which includes hiring and training staff, releasing work schedules on time, managing finance, and creating a cash flow forecast and finally marketing the business. Managers are good teachers; they have regular one-to-one meetings with the employees or team leaders and encourage them to solve problems rather than solve problems for them. The manager meeting with staff regularly at work and weekly meetings with the owner. A manager briefing the team in the business is an unexpected, essential, and significant task. The conference is considered lots of functions like culture and structure of the company, forms of communication, teamwork, and leadership (Mullins and McLean, 2019).  Providing great food, a good quality menu and excellent customer service will guide and keep success. Always ensuring the finance budgets in order, maintaining food safety and cleanliness, and well-trained staff make the management successful.

FINDING ISSUES IN THE RESTAURANT
 The Focus consultancy did the restaurant feasibility study that includes, costing of all dishes and batches from the current food and drink menu, analysis the sales mix and theoretical gross profit for the food and drink menu, review real gross profit and find tools for the team to track weekly and monthly, identify the stocktake and implement procedures for the restaurant. Critically evaluate and feasibility study the operations of the Cosmo restaurant, several issues have been identified that are affecting the Branding and signature restaurant process. Our Focus consultancy team finds some problems while doing the swot analysis, mainly the limited seating capacity, restaurant menu, and marketing. The renovation development is under process for lack of seating capacity, and the other issues are as follows:


THE RESTAURANT MENU:
The menu descriptions at most restaurants are a lifeless list of items, which is unappealing to customers. Because menu descriptions allow the restaurant to communicate its heart and soul, they significantly impact the business's reputation and profitability.  Restauranteurs feel that the menu is one of the most critical indicators of restaurant success since it serves various roles for both the restaurant and the customer (Nemeschansky, von der Heidt and Kim, 2020). One of the common problems in the restaurant is the menu because the menu is a central component of the success of any restaurant (Nemeschansky, von der Heidt and Kim, 2020).  Instead of doing a five-page menu and not doing the dishes in a traditional manner, consider a small number of dishes and doing them very well. 

MARKETING
Marketing is a typical problem in the hotel and restaurant business because many owners do not pay enough attention to marketing (Daries-Ramon, Cristobal-Fransi and Mariné-Roig, 2017).The following are a few areas to focus on right now to avoid the difficulties of insufficient marketing: Create a set of brand guidelines; This covers matters like the mission statement, logo, images, and policies. Make a advertising plan, start small, work your way up to a six-month or year-long strategy, attain an approachable website that looks fantastic on a desktop, tablet, and smartphone, engages in social media and digital media marketing, starts an email database and build a customer loyalty programme. Price is the most essential element in restaurant marketing. It is safe to conclude that price influences investor behaviour, When a price is regarded to be high, customers demand higher-quality products. Moving ahead, food quality has been defined as a notion that describes how people perceive food and can provide insight into how to revitalise food (Tuan, L.Y., Jusoh, A., Mardani, A. and Streimikiene, D., 2018). Food and wine are becoming increasingly significant in the tourist industry, and some travellers are considering visiting a certain topographical area to eat and learn about the local cuisine. This may even be regarded a driving force behind the foodies' journey. Websites and social media platforms have become an essential marketing tool for tourism enterprises, focusing on highly rated restaurants (Daries-Ramon, Cristobal-Fransi and Mariné-Roig, 2017).

FINDINGS AND RESULT
The Focus consultancy management made this report for Cosmo restaurant, researching and analysing the available data and the company collected from the market. The Focus Consultancy report can use the Cosmo restaurant for further developments and identify the existing issues that affected their operations and functions. The Focus consultancy reports and findings have concluded that it can help develop an action plan for the Cosmo management and construct recommendations for future developments. The main conclusion and result as follows: The Focus consultancy team found that; The restaurant menu and marketing issues are the main problems. Based on a series of interviews with different hospitality professionals and Cosmo management, we also travel and visit various signature restaurants, research, analyse, and compare with Cosmo restaurant and find the issues are affecting branding. For example, the consultancy team visited a Three-star Michelin star restaurant in Paris. The experience was immaculate; the menu, the food, the service, the dining room experience, and the marketing strategy, everything perfect. These experiences are collected by the consulting team and traying to implement with Cosmo.

RECOMMENDED SOLUTIONS AND ACTION PLAN
The menu carries a great deal of power in the restaurant industry. Chefs and restaurant managers put in long hours to bring the organisation's ideas to life. When it comes to restaurant marketing, there are numerous options, but making sure your menu is displayed on your website and searchable in search engines may be the most effective organic marketing strategy you have. According to research, 90% of people look at Internet menus before going out to eat. As the business shifts to accommodate an increase in off-premise dining, that number is only expected to rise - especially for first-time customers (Pos.toasttab.com, 2021). The responsibility of a restaurant owner to deliver correct information to your consumers. You wouldn't want prospective customers to turn up on a day when you're closed, and your menu is no different. Having an old, out-of-date menu can damage your reputation and irritate clients who are disappointed that you removed a menu item they were looking forward to ordering – or that your pricing increased. Ensure that any menu changes are mirrored anywhere your menus appears, such as on Facebook, Yelp, Pinterest, and Google My Business. Don't put off this update: if you're modifying something on your menu, make sure it's updated everywhere at the same time.

Marketing is an essential part of every business; without new marketing techniques, any business cannot survive in the industry, especially the big competitive field like the hotel and restaurant business.  The Cosmo restaurant does not have a live and strong performance on social media and websites. For successful marketing, online marketing is vital in the industry, and marketing has a cornerstone of any successful business. The marketing mainly comes with four p's product, price, place, and promotion. Marketing brings brand awareness and recognition of the company rather than any functions. Focus consultancy recommends utilising a successful market strategy for Cosmo, which will help and lead their business. To stay competitive market, the Cosmo restaurant realises the increasing need to differentiate their service offering from other restaurants and food establishments; branding is one of the strategic moves. Branding is considered a process of creating a name, symbol, sign and design and the organisations' reputations and showing their identity to customers. It is a long-term commitment to aiming and ensure a successful image in the market and growth in its business. The brand image of Cosmo restaurant is related to customer satisfaction; the mission statement of Cosmo is that 'We are here to assist you and happy to do so', which aims guaranteed and delightful customer experience. The proposed solution for this marketing issue is to affect and stop Cosmo's branding process; the restaurant's business can be improved by successfully implementing a marketing plan on social media and other platforms.

[bookmark: _Hlk74156206]For a successful restaurant business, many marketing ideas and strategic plans are given by Focus management that promote to help and improve the interaction of Cosmo; some marketing tips and strategies are as follows; Manage and control business costs. Because labour is the most controllable business cost, the key to greater profit is to make it cheaper and enhance productivity by forcing employees to work harder, or for longer hours, for the same, or less money (Burnes, 2017). Upload Food photos and promote the restaurant online with high-quality images. Nowadays, visual standards tell stories to customers. Take and post delicious-looking dishes photos on the website Instagram and Twitter, and Facebook is essential for the business to attract customers. Creating a loyalty program, link and partnering online food apps should help the restaurant business. For example, send happy birthday, and other personalised emails that make customers feel valued send triggered personalised emails and discounts during customer birthday. Special events register your business with s local business review and social networking sites such as Yelp, Instagram and Pinterest. This means adding as many details as photos, store hours, Location, menu, pricing, Wi-Fi, outdoor seating, and parking that will boost your business. Set up with a google account, people are searching the nearest restaurant with google; the google knowledge graph shows the business details in the window (Wordstream.com, 2021).

Promote user-generated content; it's an excellent method to build a more personal and intimate relationship with customers. Hosting and promoting user-generated content shows clients that you care about them, turning casual visitors into die-hard devotees. Another important restaurant promotion and marketing strategy is to brag about your good press on your website and social media when you're recognised in a newspaper or magazine. When they see reliable sources praising your restaurant, fans will spread the word, and newbies will be motivated to visit in person. Invite food bloggers to your restaurant for a taste test and consider giving them a free meal or appetiser to get them in the door. Some food bloggers have large audiences and attracting their attention can significantly impact the business. Even a single write-up or mention from a well-known foodie can be beneficial to restaurant marketing efforts (Wordstream.com, 2021).





	Number
	Problem
	Solution
	Desired outcome
	Time Scale
	Completion date
	Planed Budget

	1
	The issues affect branding development; The restaurant menu and various marketing concerns are the main problems—renovation for more seating capacity and interior and exterior changes for a signature restaurant.
	As a solution to these two issues is affecting becoming a signature restaurant, the Focus consultancy suggests practical and initiative recommendations. Promote the restaurant in social media marketing and upgrade the menu; the old and outdated menu need to change. Create a loyalty program and lots of innovative ideas to promote the business. 


.
	The implementation of all the ideas and updating marketing tools will help the Cosmo management. With the help of Focus consultancy, the Cosmo restaurant is one of the famous signature brand restaurants in the UK. The organisation can expect considerable improvements in customer service and satisfaction because of the upgrading process and innovations. This can be accomplished with the assistance of knowledgeable and competent employees and the Cosmo management team.
	Three Months
	1/05/2021
	£70,000
 


Interior design £50,000
That includes, Flooring, lighting, seating, personalised cutleries, crockeries, napkins and more.
 
Upgrading Menu £15,000



Online promotion

£5,000




	2
	Consultancy Fees
	
	
	
	
	£25,000


RECOMMENDATIONS
Depending upon the issues associated with the restaurant's food and beverage department and digital marketing department procedures, Cosmo will implement appropriate strategies that concentrate on consultancy; It will help improve the business and solve the given issues. Rapid advancements in digital technologies, as well as a significant increase in the volume of data saved digitally, have an impact on project delivery (Whyte, Stasis and Lindkvist, 2016). The Cosmo restaurant will be required to invest a significant amount of money in renovating the problems and staying online. Through a continuous check of the online reputation every day and answering the reviews promptly, the consultancy suggests recruiting an member of staff 24/7 to monitor this social media and online reputation. For the recommendations on the menu, the consultancy suggests, keep and group the most profitable food dishes together, update the menu and price list once a year, and give proper training to the staff to memorise the upselling dishes and ingredients of the menu. The organisation consistently applies and keeps updating the menu and always implementing new dishes in their menu while upgrading that online.















CONCLUSION
Today's market is flooded with a variety of hotels, restaurant brands, and services. Consider the disruption caused by new entrants because of technology. Many large, medium, and small restaurants have product offerings that are extremely similar; it's no surprise that customers are confused. However, many luxury hotels and restaurants fail to maintain their competitive edge as client needs, and the people choose what is best for them when there is so much choice. Examine the Cosmo restaurant's operations critically; various difficulties have been uncovered that are harming the branding process. While conducting the swot analysis, Focus Consulting team discovers a few issues, including restricted seating capacity, restaurant menu, and marketing. The consultancy gives instructions and guideline to attract customers and becoming a signature restaurant. The result of this consultancy report was to conduct an independent analysis of an organisation that was experiencing challenges with its branding process. Evaluate these difficulties utilising various methodologies and numerous meetings and travels and consulting with a variety of hospitality professionals to determine the viability of these solutions. The Focus consultancy report will help the Cosmo restaurant with their signature branding process with implementing the recommendations and suggestions in their restaurant; the organisation made profitable revenue and many satisfied customers.
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