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Green Danube Romanian Bistro
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Student name: Flavius Fangli	7-18-2025	


Sustainable Enterprise




Executive Summary
Green Danube Romanian Bistro (“Green Danube”) is an anticipated sustainable Romanian bistro to be launching in Swansea’s Marina district. Merging real Romanian food, environmental responsibility and community engagement, Green Danube will offer locally sourced dishes on a seasonal menu, all while using biodegradable packaging, zero‑waste practices in the kitchen and responding to community needs. Therefore, we are seeking a loan of £250,000 in term loan from Barclays Bank, for the purpose of funding leasehold improvements, kitchen equipment, initial working capital, and marketing.
With a maximum of 60 covers and a projected potential footfall more than 5 million in the Swansea Marina and SA1 waterfront area, the Green Danube forecasts revenues at Year 1 will be £300,000, Year 2 will be £500,000 and Year 3 will be £650,000. We anticipate recovering all our startup costs and reaching breakeven month after Month 14 and achieving a net profit margin of 15% by Year 3. Some objectives we expect to achieve include B Corp certification by the end of Year 2, diverting 90% of our organic waste away from landfill with an aim to offset much of the remaining waste via localised composting and recycling partnerships, and contributing 5% of net profit to food‑waste charitable organisations.
Company Description
1. Legal Structure and Location
The Green Danube Romanian Bistro will commence operation as a private limited company, registered in England & Wales, to facilitate the protection of the owner and provide governance around growth. The company has signed for an 1,800 sq. ft location in Swansea Marina at the SA1 Waterfront development, SA1 8AF. The premises have a waterfront location with sight lines to the river and passing foot traffic from both local community members and tourists. The space features open-plan kitchen where visitors will see into the preparation area, reinforcing transparency and relationship building, and seating for 60 diners with a comfortable arrangement to allow social distancing flexibility.  

2. Mission and Vision  
· Mission: To celebrate Romanian culinary integrity and develop sustainable, quality dining experiences that are beneficial to the community and mindful of environmental change so that every ingredient, process and decision we make reflects the passion and commitment of people, planet and profit (Zu, 2013). 
· Vision: To become the leading sustainable ethnic restaurant in Swansea that embodies circular economy values and genuine cultural connection, serving as an alternative for how local businesses can demonstrate profit with purpose spend gardening with awareness through environmental responsibility and commitment, and social responsibility (Rajabova, Makkaeva & Mahluff, 2021).  
3. Core Values  
· Authenticity: We respect the culinary richness of Romanian cuisine; by holding on to traditional recipes from local cookbooks and family records, each dish from sarmale to mamaliga, will honour the cooking from the territory, using the same practice techniques which will ultimately create authenticity of taste.  
· Sustainability: The triple bottom line informs every decision we make. We consider environment, society and the economy in everything we do. For example, we will use seasonal, locally produced ingredients; and composting of organic waste along with the use of energy and water efficient kitchen appliances to reduce carbon travel, and create circular opportunities (Ruggerio, 2021).  
· Community: We support a collaborative approach to community building. Working only with local supply partners (where possible) ensures the produce is fresh with traceability, and linking with other local charities and education providers fosters social inclusion. We will contribute to Swansea and the surrounding area through apprenticeships and community initiatives for the development of our local economy. With a strong legal basis, a prime location situated within Swansea Marina, and an inherent belief in staying authentic, sustainable, and engaged in their community, Green Danube is ready to provide exemplary dining and sustainable impact.
Goals & Objectives
	Goal
	Objective
	Timeline

	Market Penetration & Brand Awareness
	Achieve 1,000 covers per month by Month 6; maintain ≥4.5‑star average on review platforms.
	Months 1–6

	Revenue Growth
	Generate £300,000 revenue in Year 1; £500,000 in Year 2; £650,000 in Year 3.
	Years 1–3

	Sustainability Certification & Impact
	Obtain B Corp certification; divert ≥90% of organic waste to compost and recycling streams.
	By Month 24

	Community Engagement
	Partner with ≥3 local organic farms and ≥2 food‑waste charities; establish apprenticeship program.
	Year 1

	Operational Excellence
	Train 100% of staff in zero‑waste practices; install energy‑monitoring software in kitchen.
	Months 1–12



Sustainability Approach
Green Danube operates via an integrated circular-economy model that is consistent with recent sustainable-enterprise definitions, placing emphasis on stakeholder engagement, resource efficiency, and social impact (Anbarasan, 2018; Tolstykh, Gamidullaeva & Shmeleva, 2020). Our sustainability approach is articulated within four levels sourcing, operations, utility management, and social engagement, all crafted to reduce the environmental footprint and produce positive community outcomes.
1. Sustainable Sourcing
· Produce: We source all fruits vegetables and herbs seasonally, at least certified organic, from producers in a 100 km range of Swansea. This sourcing reduces the transport-related carbon emission of food, which is estimated to reduce it by 60% compared to most UK supply chains, it also supports local farming and employment (Rahmana & Bawono, 2020).
· Meats & Dairy: We only work with suppliers who only use free-range, regenerative agriculture to confederate with soil health, biodiversity, and animal welfare. Regeneration also allows suppliers to sequester carbon in their soils - leading to a negative emission effect (meaning net-zero or reasonable emissions over time should be achieved) (Tolstykh et al., 2020).
· Beverages: We import Romanian wines and artisan craft beers in kegs (not bottled) and minimum packaging. By doing this, we reduce the total quantity of material wasted and, specifically, the per-unit emissions from the glass/bottle manufacture through kegs rather than bottles or cans. Plus, the keg can, if certified as a deposit, can lower freight rate volume during transport. Treating all products using bulk also makes it possible for lower-cost pricing while still achieving sustainability aims (Zu, 2013). 
2. Circular-Economy Operations
· On-Site Composting: All organic kitchen waste is composted via aerobic composting unit every day (we will generate quality compost from all organic edible waste). Diverting 100% of food waste from landfill results in lower methane emissions and generates nutrient dense compost for our rooftop herb garden (Anbarasan 2018).
· Recycling Collaborations: Our relationship with Swansea's social-enterprise recycling depot allows for on-site glass, cardboard, plastics and metal packaging recycling on a scale that goes beyond what we can manage at Green Danube, and the proceeds from the recyclable materials go to local employment projects (Tolstykh et al. 2020).
· Cradle-to-Cradle Furniture: Our interior furniture comes from Cradle-to-Cradle design principles. Our tables, chairs and service stations come from non-toxic reclaimed materials, which are modular and can be easily dismantled and re-fabricated and/or recycled at end-of-life, thus closing the loop on the materials (Zu, 2013).
3. Energy & Water Efficiency
· Equipment: Induction hobs, convection ovens, and energy efficient LEDs represent reductions of approximately 30-40% in consumption compared to other equipment. The installed smart meters allow for real time monitoring of energy usage so staff can limit energy intensive tasks like running a dishwasher (Rahmana & Bawono 2020).
· Water Use: Low-flow tapware in the kitchen and washrooms reduce water usage by as much as 50%. Additionally, we use a greywater system that returns wash-water to irrigate the rooftop herb garden, thus reducing mains-water resources and providing fresh herbs for the menu (Anbarasan 2018).
 Market Analysis 
1. Industry Overview 
The restaurant industry in the UK recovered considerably in 2024, with the total sales estimated at £50 billion. Sustainability focused sites of operation are outperforming traditional sites of operation, growing at a compound annual growth rate (CAGR) of 12% over the past 3 years. This growth is spurred by increased consumer awareness of environmental issues and tremendous regulatory pressure to report on waste management and carbon outputs (Trends 2017). The demand for ethnic cuisine has also grown 8% nationally, as diners are looking for new "authentic" food and culinary tourism grows tremendously. 
2. Local Market Definitions 
Since the site is in the SA1 Waterfront at Swansea Marina, the main local catchment includes: a large portion of local office workers, students of the surrounding SA1 development, students at Swansea University, and an annual 5 million estimated visitors (Swansea Council, 2024). The closest full-service competitors are a few independent cafés and gastropubs, and only a handful of Mediterranean and Eastern European delis. None of these competitors have a sustainable model of operation that utilizes zero-waste kitchens, local regenerative sourced ingredients, and possesses circular design interiors; this allows Green Danube to have a unique position within the market. 
3. Main local drivers
· Growth in tourism: Swansea has a connection to the maritime industry and waterfront events (e.g. Swansea Food Festival) increased and boasted a 10% growth in visitors year-on-year since 2022.
· Student Population: With over 15,000 (undergraduates and postgraduates) at Swansea University, the demand for mid-range, ethical dining options is significant. 
· Corporate Lifestyle: Local office parks and tech hubs create demand for corporate lunches, private dining and catering options. 

4. Competitor Environment
Competitors vary from family run cafés to national casual dining restaurant chains. While a few publicly focus on "locally sourced" ingredients, few (if any) allow customers to see their circular-economy operations or report on their sustainability. The synergetic nature of Green Danube's "traditional" Romanian cuisine and their fully sustainable model from farm to fork to compostable bottom out will allow for strong differentiation in marketing and consumers' minds. 
	Competitor Type
	Sustainability Focus
	Authenticity Level
	Price Positioning

	Independent Café
	Low–Medium (seasonal specials)
	Low–Medium (fusion menu)
	£ (average £8–£12 per meal)

	Gastropub
	Medium (local ales, recycling)
	Medium (British classics)
	££ (average £15–£20)

	Mediterranean/European Deli
	Low (imported, non‑local produce)
	High (specific cuisine)
	££ (average £12–£18)

	Green Danube Romanian Bistro
	High (circular model, B Corp)
	High (traditional recipes)
	££ (average £14–£22)



5. Target Customer Segments
· Primary Segment: Urban professionals aged 25-45 wanting healthy, ethically sourced dining experiences, willing to pay a bit more for assurance of sourcing. 
· Secondary Segment: International students and local families interested in and valuing cultural food diversity. 
· Tertiary Segment: Corporate, event planners and local businesses seeking offsite catering with proven ESG credentials for client events and employee engagement programs.5.5 Market Opportunity & Growth Potential
With the strong industry tailwinds of expanding sustainability concerns, increasing demand for ethnic cuisines, and swelling visitor economy in Swansea, Green Danube can attract a sizeable share of the local market, and we are aiming for 25% penetration of the sustainable-dining niche market in SA1, within three years (1,000 monthly covers by Month 6; 1,500 Year 2; 2,000 Year 3). This plan can be executed successfully through targeted digital marketing, event sponsorships, and an attractive loyalty program. Utilising Swansea's unique combination of tourism, education, and local business/community development, Green Danube can become a food destination and sustainability model in the region (Trends, 2017).
Marketing Strategy 
Using integrated marketing communications effectively to create brand equity, drive foot traffic, or customer loyalty (Mullins & Komisar, 2010).
Digital & Social Media:
· Instagram & TikTok: Behind the scenes content of farm visits, chefs prepping food, upcoming new menus, etc.
· Paid ads: Geotarget Facebook and Google ads announcing seasonal menu launches and sustainable credentials.
Public Relations & Community Events:
· Quarterly “Romanian Feast Nights” featuring Danube area cuisine, cultural showcases, and live music.
· Partnering with Swansea Food Festival, local area universities, NGOs for cooking workshops and food sustainability programs.
Partnership Marketing:
· Cross promotions with local wine dealers, nearby craft breweries, and sustainable eco-tour experiences.
· Official guide to restaurants in Swansea Marina and recommendations from hotel concierges.
Loyalty & CRM:
· Digital loyalty program and complimentary dessert offer after five visits.
· Regular monthly email letters containing recipes, sustainable ideas, and exclusive invitations to events.
Content & Thought Leadership:
· Blogs about impact of food systems on sustainability shared on restaurant's web site and LinkedIn.
· White paper authored together with local area sustainability consulting on reducing kitchen waste.
PESTEL Analysis
	Factor
	Key Considerations

	Political
	UK government incentives for green businesses; potential changes in hospitality licensing post‑Brexit.

	Economic
	Inflation at 3.5% in 2025; rising energy and labour costs; Swansea’s growing tourism economy mitigates risk.

	Social
	Increasing consumer preference for ethical, experiential dining; support for local businesses post‑pandemic.

	Technological
	Adoption of contactless ordering, digital sustainability‐tracking tools, and energy‐management systems.

	Environmental
	Stricter waste‐management regulations; incentives for composting and renewable energy installations.

	Legal
	UK Food Standards Agency regulations; upcoming Extended Producer Responsibility (EPR) rules for packaging.



SWOT Analysis
	Strengths
	Weaknesses
	Opportunities
	Threats

	Authentic Romanian recipes passed down through generations
Rigorous sustainability commitments (B Corp target)
Prime Swansea Marina location
	Higher cost base due to organic, local sourcing
Initial brand awareness low in Swansea market
Dependent on seasonal ingredient availability
	Rising demand for ethical, experiential dining
Partnerships with local farms and universities
Expansion into catering and cooking workshops
	Competitive hospitality market with narrow margins
Volatility in energy and labour costs
Potential supply chain disruptions for Romanian specialty imports



Resources Required
1. Physical Resources
	Resource
	Details
	Investment (£)

	Leasehold Improvements
	Kitchen fit‑out, dining area renovation with reclaimed timber accents and energy‑efficient lighting
	120,000

	Kitchen & Bar Equipment
	Convection ovens, induction hobs, refrigeration, glasswasher, composting bin installation
	50,000

	Rooftop Herb Garden & Greywater System
	Installation of planters and greywater plumbing for irrigation
	10,000

	Furnishings
	Sustainable tables, chairs, service stations crafted from reclaimed materials
	20,000



2. Human Resources
	Role
	Headcount (Year 1)
	Function
	Average Monthly Cost (£)

	Restaurant Manager
	1
	Oversee operations, supplier relations
	4,000

	Head Chef
	1
	Menu development, kitchen leadership
	3,500

	Sous Chefs
	2
	Food preparation, quality control
	2,500 each

	Servers
	4
	Front‑of‑house service
	2,000 each

	Marketing & Events Coordinator
	1
	Promotions, partnerships, digital campaigns
	3,000

	Finance & Admin Officer
	1
	Bookkeeping, payroll, compliance
	3,000



3. Financial Resources & Use of Funds
	Use of Funds
	Amount (£)

	Leasehold Improvements
	120,000

	Kitchen & Bar Equipment
	50,000

	Initial Working Capital (3 months operating)
	40,000

	Marketing, Pre‑Opening Events, PR
	20,000

	Sustainability Initiatives Fund*
	10,000

	Total Loan Requirement
	240,000






Financial Projections & Cash Flow
	Metric
	Year 1
	Year 2
	Year 3

	Revenue (£)
	300,000
	500,000
	650,000

	COGS (£)
	120,000
	180,000
	234,000

	Gross Profit (£)
	180,000
	320,000
	416,000

	Operating Expenses (£)
	210,000
	260,000
	300,000

	EBITDA (£)
	–30,000
	60,000
	116,000

	Loan Repayment (£/yr)
	30,000
	30,000
	30,000

	Net Cash Flow (£)
	–60,000
	30,000
	86,000



· Break-even: Projected in Month 14, driven by mid-week corporate bookings and event revenues (Mullins & Komisar, 2010).
· Loan Terms: 10-year amortisation at 4.5% interest; interest-only payments in Year 1 to support initial cash-flow (Mullins & Komisar, 2010).
Contingency Plan
	Risk
	Mitigation Strategy

	Supply Chain Disruption
	Secure contracts with ≥2 organic produce suppliers; maintain a six‑week buffer stock of staple items.

	Liquidity Shortfall
	Establish a £50,000 overdraft facility with Barclays; negotiate extended payment terms with key suppliers.

	Underperformance (<80% revenue target)
	Launch takeaway meal‑kits and online cooking classes; accelerate private‑event bookings and corporate catering.

	Regulatory Changes (Packaging EU rules)
	Transition to reusable container scheme with refundable deposits; partner with eco‑packaging vendors.









Conclusion
Green Danube Romanian Bistro is a solid lending opportunity for Barclays Bank. It is a unique and new food business based on a time-proven Romanian concept with a comprehensive approach to sustainability. This is a management team with experience; a clear path to growth; and a disciplined approach to financial management. Green Danube is both profitable by Year 2 and creates financial, social and environmental impact. We are respectfully asking for a £250,000 term loan to finance fit-out and equipment, working capital and sustainability programs, and in doing so, establish Green Danube as the sustainable dining destination in Swansea.
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