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Marketing


Marketing it comes from term “marketplace”, where buyers and sellers come together to make transactions for their mutual benefit. Marketing is about all activities that exist between  the organisation and its customers. The UK Chartered Institute of Marketing use this definition which is most complex : “Marketing is the management process which identifies, anticipates, and supplies customer requirments efficiently and profitably”.
The modern marketing began in 1950, when it showed up more then just the print media to advertise a product, TV and later on the internet started to invade people houses, facilitating marketers to acces more than one platform for advertising.  The new millennium brought itself the sense of marketing that works towards satisfying customers. It is believed that customers stick to the brands and advocate it further, if they are treated well. “The aim of marketing is to know and understand the customer so well the product or service fits him and sells itself.” ~ Peter F. Drucker
The marketing activity involves an important part in running any business. The digital age in which we live brings us food at home with a single click and the online promotion of your product is very important because it gives visibility to your business. In our case, trying to enter on the market for served food, catering and spectacular dishes with so many fast-food altenatives is a challenge without having a good marketing strategy.
Marketing includes advertising, selling, and delivering products to customers or other businesses. Marketing strategy refers to a business plan for reaching prospective consumers and turning them into customers of the products or services the business provides. A marketing strategy contains the company’s value proposition, key brand messaging, data on target customer demographics, and other high-level elements.  



Company description

The name “Steak by The Table” was chosen because it describes very well the business. In our restaurant steak is the principal master and any guest will know exactly what type of restaurant Steak by The Table is and have specific expectations.
The business is a partnership with four partners with different attribution, working like a team for meet the aims and objectives which we proposed. Partnership is a legal form of business operation between two or more individuals who share management and profits. Our business is a general partnership, the partners manage the company and assume responsibility for the partnership's debts and other obligations. In our partnerhip I’m the Marketing Specialist, my partners being  Natalia -  Financial Specialist, Camelia - Director of Physical Resources and Maria - Director of Human Resouces.
Restaurant “Steak by The Table” is open from 1st March 2020 in Mumbles area and the location is Gower Road, Swansea West Glamorgan SA2 7AA. The location is well loved area of Swansea, who marks the beginning of the Gower Peninsula’s coastline, with amazing views, close to the beach and a favourite destination for walkers and surfers. The restaurant will be open 7 days a week with hours as follows:
	Monday
	09:00 am – 11:00 pm

	Tuesday
	09:00 am – 11:00 pm

	Wednesday
	09:00 am – 11:00 pm

	Thursday
	09:00 am – 11:00 pm

	Friday
	09:00 am – 11:00 pm

	Saturday
	09:00 am – 11:00 pm

	Sunday
	09:00 am – 11:00 pm



Inside  of the restaurant is a large kitchen, two dining rooms, toilet, private parking and a playground for children. The restaurant is divided into two rooms, the first room being for dining, where the customers chooses from the menu and the other room is for the people who want to cook their own meat. This new concept comes with the idea of offering the so-called pretentious customers to eat the steak as they want( better done or less done). Our reastaurant has an amazing location, easily accessible for both locals in Swansea and for tourists who come to explore this special place.

Mission Statement

The mission of restaurant “Steak by The Table” is to offer its clients a fabulous experience regarding the preparations cooked by us, a harmonious atmosphere and impress through professionalism and dedication of our staff.

Aim of Business
· To provide high quality food and services in our restaurant
· To have a sustainable profit to keep business run
· To offer new jobs opportunities for community
· Support more charitable foundations with free meals

SMART objectives

Specific : Exceeding the expectations of the clients through the diversity of culinary specialties, the art of cooking the best steak and  high standard services.
Measurable : Increasing the number of customers by 10% per year.
Achievable : Expansion of our business by year 5, transforming “Steak of The Table” restaurant in the favourite destination for families, teens, businesses, beach’s sports fans and offering new jobs for the community.
Realistic : Developing a sustainable business, which survives on the basis of its own cash flow and  reach a level of profit that will enable for the return on investment.
Timed : Working like a team and provide exceptional services, will increase the number of loyal customers, over 50% by year 5.

Market analysis

A market is defined as a group of people  who have needs for a particular product class and who have desires and ability to purchase such goods. Market research is the process of collecting, analysing and presenting information about consumers. How is market defined affects how we see our buyers or potential buyers, our matket share, our competitors and may affect how we see our future with success or failure.
The most important resource behind informed business decisions is to research the market industry. In this sense  I’ve been selected some market trends from State of the UK Restaurant Industry Report:
· Restaurant industry sales will hit $899 billion in 2020, up 4% over 2019 (1.2% adjusted for inflation).
· Restaurant sales will grow thanks to an expanding economy and positive consumer sentiment. Both support spending in restaurants.
· Consumers’ pent-up demand for restaurants is high; nearly half of consumers say they aren’t using restaurants as often as they’d like.
Target market
Analysing all the market segmentation and share questionnaires we discover a  comprehensive analysis of the current customers based on his ages, as seen in the pie chart below.
[image: ]
In this chart pie is clearly to observe that 46.2% of our existing customers are people with ages between 25-30, followed by people with ages between 35-40 (23.1%), 30-35 (15.4%) and equality for people between 40-80 and 20-25 (7.7%). My assuptions is that our principal customers are couples, families and individuals  who are eating out more and enjoy beach’s sports.
The main target market is upper middle class professional in the local vicinity and  the average customer will be 25 – 40 years with an average household income between 2000-4000£ monthly.
Competitor analysis

The impact of an organization’s marketing strategy is shaped by the various competitive players and the way in each strives to match key customer values. Our competitors is an important research when we want to attract customers.
According to TripAdvisor the  competitors  restaurants located in Mumbles by 3 milles radius is:
1. THE MERMAID CAFÉ BAR & RESTAURANT
2. LANGLAND BRASSERIE
3. PATRICK’S
4. VERDI’S CAFE, ICE CREAM PARLOUR & RESTAURANT
5. CASTELLAMARE
6. BISTROT PIERRE
All this six restaurants are the biggest competitor for us with similar profile, but with nothing to distinguish them. For our restaurant location is clearly important, but the athmosphere created, how we differ from the competition matters, because guests in particular seek variety, great taste and new experinces. The strengths of our competitors are the location close to our restaurant, the low prices for fast-food provided and the weaknesses of our competitors are that they don’t  have a unique concept and product, a differentiation business strategy and raw materials organic and fresh.

SWOT analysis

SWOT analysis is an important part of producing an effective marketing plan. Strenghts and weaknesses are issues internal to an organization, while opportunities and threats relate to external aspects of the marketplace. Bellow I’ve described from the point of view of a marketing specialist the Swot analysis for our restaurant.

[image: ]




Marketing strategy and implementation


I  choose  from ”The 7Ps model” to present our marketing strategy reported to product and promotion, because in my job of marketer and for our bussines this two elements need to be highlighted.
Product is refers at what the consumers are expecting to get and what needs does satisfy the product or service offered. Marketers define a product as being a bundle of benefits. 
Primary characteristics are those corebenefits of the product that it has in common with its competitors and auxiliary characteristics are the features and benefits that are unique to the product. Steak by The Table restaurant is a new eating establishment that will provide a unique concept, offer hot and cold dishes of the traditional variety. The steak is the principal master of our restaurant and guests have the possibility to cook their meat. The quality of the food offered is very important to us, all raw materials (meat, eggs, milk, vegetables etc.) are purchased from Swansea Community Farm being organic and fresh.
Our marketing challenge is thus to stand out from our competitors, not only as the "new" restaurant, but as one that offers consistently high quality food, menu variety, and a unique atmosphere. We will focus on establishing a strong identity in our community with a grand opening. Our main focus in marketing thereafter will be to increase customer awareness in the surrounding communities. 
We will direct all of our tactics and programs toward the goal of explaining who we are and what we do. The word-of-mouth will be our main marketing force, with our unique selling proposition – “ Be proud and cook your steak!” We have a unique concept in our restaurant, who give possibility of our customers cooking their own steak. 



Promotion is refers to the entire set of activities, which communicate the product, brand or service to the user. Promotion includes all of the activities marketers undertake to inform consumers about their products and to encourage potential customers to buy these products (Advertising, PR, Sales Promotion, Personal Selling, Social Media etc.) 
Promotion must gain attention, be appealing, send a consistent message and give the customer a reason to choose your product rather than someone else’s. 
Advertising is the most visible part of marketing activity( we are all bombarded with advertising messages all the time). Decision about advertising are inter-related with: size of the buget, media to be used, content of the message and creative treatment. Our restaurant will be promoted by:
1. Website, SEO ( Search Engine Optimization) which is the practice of increasing both the quality and quantity of website traffic, as well as exposure to your brand, through non-paid (also known as "organic") search engine results. Our restaurant “ Steak by The Table” is the first option in Google Search and is recommended by TripAdvisor like best place to eat in the Mumble area of Swansea. We offer on our website an online reservation tool  like in figure 1 and we have a very good presence online on Facebook, Instagram etc.
[image: ]       Fig. 1


2. Transit Advertising – is advertising placed in or on modes of public transportation or in public transportation areas. We have ads places on the sides of  buses number 2 and 3 who has the route from Bus Station Swansea to Mumbles represented in the Fig 2. In the Fig 3. we have bus shelters advertise. The both advertise instruments is the perfect way to capture the attention of all types of people out of their homes.
[image: ]     Fig. 2


[image: ]
-    Fig. 3   


3.  Radio Advertising  is one of the most cost-effective ways to promote your business. We create a short radio 30 seconds with my voice over. 
[bookmark: _GoBack]Script: On the background sound of roasted meat, laughter and a voice that speaks loudly – We already have your reservation, the table is ready and the barbeques are in flames. We are waiting for you at our location  to take part at the Mother’s Day Party on Sunday 22nd March. Steak by The Table is the special ingredient for a memorable day. Come and join us with your friends and family to burn a spring-flavored steak. Book your table online at www.steakbythetable.co.uk.
4. Flyers – are a low cost advertising tool, people actualy read them and it’s eye catching advertising. We have distributed a thousand of flyers across Swansea  with our restaurant designed like in Fig. 4.
[image: ]
Fig. 4

5. Customer loyalty program -  We offer discounts in our restaurant by given to customers a loyalty card, like in Fig. 5.
[image: ]     Fig. 5

Appendices
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[image: Forms response chart. Question title: 3. How would you rate the value of our food? Rate value from 1 (Poor) to 5 (Great). Number of responses: 25 responses.]

[image: Forms response chart. Question title: 4. Was your dialog good and polite with the staff that served you? . Number of responses: 25 responses.]

[image: Forms response chart. Question title: 5. What do you think about the range of options from our menu?. Number of responses: 25 responses.]
[image: Forms response chart. Question title: 6. How is the idea to cook yourself a piece of steak?. Number of responses: 25 responses.]
[image: Forms response chart. Question title: 9. How did you hear about us?. Number of responses: 25 responses.].
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Conclusion

The business plan for the “ Steak by The Table “ restaurant was designed to provide customers high quality healthy food from local farms, the best steak with a unique concept in Swansea where can you cook it yourself and competitive jobs. 
We are based on the principle that there are still people who appreciate the quality of the food, who wants to eat healthy, to pay attention to the products they consume and not just to follow this fast-food consumer society. The food you serve up to your guests along with the quality of their dining experience is crucial in determining the appeal and long-term success of your restaurant concept.
In this project we want to turn “ Steak by The Table” restaurant into a famous brand which will be the perfect destination for families, couples, adolescents and sports lovers on the beach. Increasing the number of loyal clients will bring us the development of business with profit that we can return the investment money. 
All those listed above will be possible with dedication and professionalism in the services offered and with a very good marketing strategy. Marketing means more than anything to get into consumer’s skin to know his wishes and create a product that he needs. Due to the fact that the rate of people in the UK who prefer to eat at the restaurant has increased, so with the interest in healthy eating our business will have a real success.
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Questionnaire feedback

In the pictures bellow is some relevant questions from our customer satisfaction
survey which help us to improve our business. The questionnaire is handled at every

customer with the receipt note.
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3. How would you rate the value of our food? Rate value from 1 (Poor) to 5 (Great)
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4. Was your dialog good and polite with the staff that served you?
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5. What do you think about the range of options from our menu?
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6. How is the idea to cook yourself a piece of steak?
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9. How did you hear about us?
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Gannt Chart is a popular tool used in project management for draw the specific
activities that required to be done by a fixed period time. Our Gannt Chart presented below

show how we work in our business plan during two months.
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Gantt Chart: " Steak by i he Table "

Tasks Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 Week 7 Week 8
Meeting to discuss project
Team decides tasks
Financial resources

Physical resources.

o Present Business Plan
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In the Gannt Chart for our business we have group_activities ( where we meet
togheter and discuss ideas about project) and individual activities ( where everybody
research about topic and work alone).

Dedu task, with blue colour and she work at

business plan on weeks 3, 5 and 6.

Human resources is Camelia Maria Dumitrache task, with green colour and she
work at business plan on weeks 4, 5 and 6.

Physical resources._is Camelia Ungureany task, with pink colour and she work at

business plan on weeks 4,5 and 7.

Markefing is Daniela Serbanica (my task), with red colour and I was working at
business plan on weeks 3, 6 and 7.
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Before everyhody start doing she’s tasks and after complete our project we have

‘group activities:





