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[bookmark: _Toc65446724]Name of Business and Type of business ownership: 
The Traditional Romanian Town would be a moderately priced 150 seating capacity restaurant which will be offering its customers family style food and services. Pot Roast, Roasted Chicken, steaks and pork chops are some of the special items along with the classic hamburgers, wraps and generous salads will be offered on the menu. Traditional Romanian Town will also offer speciality selections that will include lighter options and smaller portions for children menu as well. The restaurant will be owned and operated by a single owner. This is because the owner has over five plus years of collective experience of working in the restaurant and catering industry. 
Traditional Romanian Town will be completely owned and operated by the owner under the sole proprietorship form of business. The restaurant will be serving its customer a wide variety of classic home style favourites ranging from pot roast, mashed potatoes, patty melts and vanilla ice-cream as well. The business will be registered in the City Centre of Swansea which is a community property state. With a higher turnover of help for the start-up restaurants, the owner will be relying on the family to fill in wherever required until the business is off the ground and producing profit. 
[bookmark: _Toc65446725]Mission Statement: 
The mission of Traditional Romanian Town is to offer its customers with unique and relaxing dining experience that is just identical to dining at home. Traditional Romanian Town will make an attempt to achieve this goal by providing the menu items to incorporate quality ingredients at a very reasonable price. The owner will also be very mindful regarding the wellbeing of its customers and staffs. The mission of Traditional Romanian Town is to treat both the customers and staffs with utmost dignity and respect just like they are at their own home. 
The mission of the business is to have an attitude of gratitude towards the customers, employees and vendors because without their valuable input, labour, service and time it is not possible to reach the pinnacle of success. Traditional Romanian Town mission is to provide a warm and friendly service that is generally anticipated from a family-style restaurant creating an informal, comfortable environment to satisfy the customers and make them return on regular basis. 
[bookmark: _Toc65446726]Objectives of business: 
a. The objective of Traditional Romanian Town is to become a premier home-style restaurant in London, UK. 
b. Its objective is to provide a quality meals to customers at a reasonable price with an exemplary service. 
c. Attaining a cover ratios of 1.00 X both at lunch and dinner serving. 
d. Attaining the prime cost ratios of less than 65 percentage. 
[bookmark: _Toc65446727]Aims of business: 
· Repeat business: Every customer that comes in once must want to return and should recommend visiting Traditional Romanian Town. The owner recognize that word-of-mouth is a powerful ally. 
· Hiring Personnel: Another objective of Traditional Romanian Town is to hire a top notch chefs and provide training in order to keep the chef on very top of their game and pay top wages to make sure they stay with the company. 
· Location: For Traditional Romanian Town convenience is essential to attract the attention of customers. The aim is to be very close to target market because the business does not want its customers to travel to visit the restaurant. 
· Variety of Menu: The aim of Traditional Romanian Town is to provide its customers with variety in its menu offering based on a down home theme, reasonably priced so that credibility can be established but not very high to limit the customers. 
[bookmark: _Toc65446728]Description of Product and Services: 
[bookmark: _Toc65446729]Products: 
As described earlier, the main products and service will include 
a. steaks
b. pot roast 
c. pork chops 
d. classic hamburgers, generous salads and wraps, 
e. roasted chicken and cabbage rolls, 
f. Grilled minced meal rolls
g. Greaves
h. Sweet Bread
i. Lamb Haggis
j. Papaasi (Cottage cheese and semolina mixed. )
[bookmark: _Toc65446730]Services: 
The restaurant will be providing services for all seven days in a week to accommodate both lunch and dinner required at multiple shifts. The owner itself will be preparing the schedules in a manner which will enable the ability to either increase or decrease hourly labour in agreement with sales volume for maintaining constant labour cost control. Adequate labelling and rotation techniques, accompanied by adequate amount of storage facilities will make sure that higher quality products are prepared with the availability to satisfy the demands throughout the peak business hours. Replenishment and continuous preparation would continue during the odd hours of business. The proprietor will be relying on the operational checklists in order to verify that every work shift has been prepared accordingly to make sure that the operational standards are adhered prior to, during and following the work shifts. 
[bookmark: _Toc65446731]Physical Location and Equipment: 
The area covered by the restaurant will be 3,500 square foot located at The Kingsway, Swansea West Glamorgan SA1 5HG.
Swansea is a city and county on the south coast of Wales. The National Waterfront Museum, in a renovated warehouse with a slate-and-glass extension, features coal-industry artefacts. Swansea Museum’s collection includes maritime paintings, plus boats in Swansea Marina. 
The location would also need some added renovation in order to update the restrooms and increase the space for tables in dining area (Frederick, O'Connor and Kuratko 2018). The décor would also feature chairs made of wood with blue and white checked table cloths. The tables for dinner would be surrounded by wooden chairs having a comfortable seating cushions. 
[bookmark: _Toc65446732]Human Resources: 
[bookmark: _Toc65446733]Recruitment and Selection
The Traditional Romanian Town anticipates to hire a total of 20 staffs. The proprietor would personally select every candidate. The proprietor have adopted a very effective interview process which is designed to staff the restaurant with highly qualified for every position. Every staff (Venkataraman 2019) would be rated and they will be measured on the basis of a pre-defined set of standards which is designed for every position. Background checks would be done for designated positions. Recruiting efforts would always be the centre of referrals. 
Traditional Romanian Town will be considered accountable for all the employees. The restaurant will simply train the outstanding employees so that their abilities can be improved, stimulate their potential, improve their cohesion to enable them in better serving the customers. The employer looks to adopt the idea of employee-centered management and will arrange the most appropriate work for them which would be based on their competency, expertise, interests  (Stewart and Brown 2019). The owner would also take into account the characteristics as well as values of employees. It will use the scientific training and motivational management approach through a comprehensive employee development and business culture to completely mobilize the employees and bring out their interest.  
To recruit the candidate external source of recruitment will be adopted to hire employees outside the organization through; 
a. Direct recruitment 
b. Employment agencies
c. Advertisement in newspaper 
d. Campus recruitment 
e. Word of mouth
Traditional Romanian Town will adopt a screening procedure after the sourcing of candidates. The owner views screening as the integral part of recruitment procedure which assists in removing the unqualified or irrelevant candidates that was received through the sourcing (Bratton and Gold 2017). Later Traditional Romanian Town will identify the top candidates. Identification of top candidates will be final stage of screening the resumes of candidates. Under this process, the top layer resumes will be shortlisted which would make it easy for Traditional Romanian Town hiring manager to take decision. This procedure will have three outcomes namely; 
a. Shortlisting of five to ten resumes for reviewing by hiring the managers. 
b. Offering insights and recommendation to the hiring manager.
c. Assisting the hiring manager to take the decision in hiring the correct candidate. 
[bookmark: _Toc65446734]Basic Employee Motivation: 
A good set of salary system of a business would eventually increase the employee satisfaction to the salary without increasing the business cost for Traditional Romanian Town.
1: Salary: The Traditional Romanian Town will follow timing salary system to draw up the numerous salary level on the basis of technical knowledge, professional work, strength, intelligence and some other factors (VenkataramanCCC 2019). It would classify the work in different types mainly administrative, technical and business work. For every sort of work, it would classify different levels, for those that are at high level workers, they would get more money. The employees will be getting their salary based on the timing of work. 
2: Bonus: The restaurant will further set up employee model, polite bonus, work performance, attendance, motivation and annual bonus (Burns 2016). 
3: Welfare: This will comprise of medical insurance, endowment, insurance, work injury insurance, festival gifts, work meal and health inspection (Fayolle 2018). 
[bookmark: _Toc65446735]Marketing and Promotions: 
[bookmark: _Toc65446736]Marketing 
Marketing Strategy: For the restaurant industry, marketing acts as the basis of development (Liang, Wang and Lazear 2018). The Traditional Romanian Town will make use of Brand Marketing, Public relations of publicity, advertisement promotion. 
Brand marketing: Traditional Romanian Town will bring the feeling of different customers when making different brands (Bacigalupo et al. 2016). Traditional Romanian Town will manage the business with modern theories. It will acquire the needs of customers by establishing the good reputation through the excellent services. 
Focusing on the atmosphere: Traditional Romanian Town to market its service will emphasize on the badge design of restaurant, restaurant theme, and style of decoration, furniture, layouts and colourful lights (Nambisan 2017). Concerning the decorations, it must emphasize on building atmosphere, trying to establish the unique, attractive, elegant and comfortable traditional style atmosphere. The customers can be effected easily based on the perceptual atmosphere and they do not need to emphasize on the flavour but on atmosphere which will make them feel comfortable. 
Loyalty/birthday Program: Traditional Romanian Town will also offer its customers with a birthday or loyalty club by giving them a complimentary hamburger, chicken sandwich or wrap for the birthday person (Kuratko 2016). A latest study has claimed that this type of simple technique can help in increasing the revenues by 15% because of the repeat business. 
Sponsoring and developing rapport: The Traditional Romanian Town will be active in the local community and it will plan to take an active role by simply participating, sponsoring and donating the local churches, sports clubs or teams in the market area (Burns and Dewhurst 2016). Traditional Romanian Town will also strive to develop a rapport with the local business as quick as possible, comfortable choice for lunch. 
[bookmark: _Toc65446737]Advertisement promotion: 
Word of mouth: Traditional Romanian Town already has the database of its potential set of customers and it will be dependent heavily on this method so that it can attract and grow new business. 
Direct Mail: Bulk mailing will be done either directly or to the potential customers or by simply including the postcard in the value pack-type mailing (Hollensen 2019). Traditional Romanian Town will seek the usage of local mailing service program in order to assist in the application of campaign.  
Event marketing: The owners of Traditional Romanian Town also looks forward to join the local chamber of commerce and use its network service for grand opening of restaurant. 
Website: Traditional Romanian Town will stay with its current industry trends and will also have a webpage. The restaurant will also have Facebook page and twitter site. The menu of restaurant and hours of operation will be accessible easily (Park 2020). In future it may also consider fax or email orders and also a phone application as well. 
[bookmark: _Toc65446738]Financial Structure: 
The Traditional Romanian Town anticipates a total start-up expenses of $500,000. A large portion of the cost is related to the equipment of restaurant, inventory and furniture and furnishings for dining room. The total amount of costs which is reported these items is estimated to be around 200,000. The cost are also related with the build out and renovation of the restaurant in order to provide an updated plumbing and creating added space in dining area by taking away the non-supporting wall. The added start-up expenses are working capital and contingency (Kotler 2016). The owner will make a contribution of $200,000 and the remaining $300,000 will be sourced through bank loan. The loan is anticipated to completely amortise within the span of 10 years which will be secured by UCC filings on all the furniture fixtures and equipment.  
[bookmark: _Toc65446739]SWOT Analysis: 
	Strength 
· The strength of the business lies in its prime location which provides easy access from interstate 45. 
· The business has exceptional staff with an attitude of attaining success. 
· As the owner as experience is catering industry, he has already established a customer market and approved vendors (Keegan 2017). 
· Because of reasonable size of restaurant, the owner believe that he can offer an exceptional quality by handing out the selection in its special market when compared with the large corporate competitors. 
· This concept also holds true to the staff recruitment by hand picking the employees as the business strives to provide an unsurpassed service when it is compared with the larger competitors. 
	Weakness 
· Recruiting and training the quality employees is one of the weakness of business because this will be an added cost to the company. 
· With cut throat competition the margins will be very tight and will allow the owner with little wiggle room for error. 


	Opportunities 
· The industry provides very little barrier to entry for the immediate business opportunities (Chernev 2018). 
· The business has an opportunity of providing added catering services. 
	Threats
· The government has mandated restaurant operation, food safety and protection of worker at the federal level along with health, sanitation, safety, fire at the local level. 
· Increasing operational costs
· Building and maintaining sales volume. 
· Convenience stores and supermarkets 
· The customers believe that meals at home are much healthier than those that are prepared at restaurants. 



[bookmark: _Toc65446740]12 month cash flow: 
The twelve month cash flow forecast shows that the company targets a revenue of $10,00,000 in the first year of its operation while the industry average for casual restaurant averages around $850,000. A yearly 3% rise in inflation and 5% increase in revenues is anticipated. 
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12-Month Cash Flow

Period Beginning 1-1-21 2-1-21 3-1-21 4-1-21 5-1-21 6-1-21 7-1-21 8-1-21 9-1-21 10-1-21 11-1-21 12-1-21

Period Ending 1-31-21 2-28-21 3-31-21 4-30-21 5-31-21 6-30-21 7-31-21 8-31-21 9-30-21 10-31-21 11-30-21 12-31-21

Cash at Beginning of Period 15,700 27,450 42,700 58,950 78,700 1,00,450 1,21,700 1,36,950 1,43,200 1,60,450 1,78,700 1,98,450

Cash at End of Period 27,450 42,700 58,950 78,700 1,00,450 1,21,700 1,36,950 1,43,200 1,60,450 1,78,700 1,98,450 2,27,200

Operations Jan'21 Feb'21 Mar'21 Apr'21 May'21 Jun'21 Jul'21 Aug'21 Sep'21 Oct'21 Nov'21 Dec'21

Cash receipts from

Customers 82,000 78,000 80,000 85,000 90,000 85,000 78,000 75,000 85,000 82,000 85,000 95,000

Cash paid for

Inventory purchases -22,000 -20,000 -18,000 -21,500 -22,500 -22,000 -20,000 -24,000 -21,000 -19,000 -22,000 -22,000

General operating and admin expenses -10,000 -9,000 -12,000 -10,000 -12,000 -8,000 -9,000 -11,000 -13,000 -11,000 -9,500 -10,500

Wage expenses -10,000 -10,000 -10,000 -10,000 -10,000 -10,000 -10,000 -10,000 -10,000 -10,000 -10,000 -10,000

Interest -3,000 -3,000 -3,000 -3,000 -3,000 -3,000 -3,000 -3,000 -3,000 -3,000 -3,000 -3,000

Income taxes -2,750 -2,750 -2,750 -2,750 -2,750 -2,750 -2,750 -2,750 -2,750 -2,750 -2,750 -2,750

Net Cash Flow from Operations 34,250 33,250 34,250 37,750 39,750 39,250 33,250 24,250 35,250 36,250 37,750 46,750

Investing Activities

Cash paid for

Purchase of property and equipment -6,000 -6,000 -6,000 -6,000 -6,000 -6,000 -6,000 -6,000 -6,000 -6,000 -6,000 -6,000

Purchae of Furnitures -5,500 -5,500 -5,500 -5,500 -5,500 -5,500 -5,500 -5,500 -5,500 -5,500 -5,500 -5,500

Purchae of Utensils and Cutlery -4,000 -4,000 -4,000 -4,000 -4,000 -4,000 -4,000 -4,000 -4,000 -4,000 -4,000 -4,000

Purchase of POS, Computer and Furnitures -4,500 -4,500 -4,500 -4,500 -4,500 -4,500 -4,500 -4,500 -4,500 -4,500 -4,500 -4,500

Net Cash Flow from Investing Activities -20,000 -15,500 -15,500 -15,500 -15,500 -15,500 -15,500 -15,500 -15,500 -15,500 -15,500 -15,500

Financing Activities

Cash paid for

Repayment of loans -2,500 -2,500 -2,500 -2,500 -2,500 -2,500 -2,500 -2,500 -2,500 -2,500 -2,500 -2,500

Net Cash Flow from Financing Activities -2,500 -2,500 -2,500 -2,500 -2,500 -2,500 -2,500 -2,500 -2,500 -2,500 -2,500 -2,500

Net Cash Flow 11,750 15,250 16,250 19,750 21,750 21,250 15,250 6,250 17,250 18,250 19,750 28,750


