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Company Concept:
My business concept is a traditional Czech cuisine restaurant that has never been done in Wales. Many Czech people if not all, have not set foot in their home country for decades since settling here in the UK and even though they can cook at home they don't really have somewhere where they can go and enjoy some of their culture, so I thought to myself why not bring that here, where they can go and enjoy fresh and delicious Czech food and reminiscence on the comfort of our hearty, traditional Czech food. It also helps that I love our food!  Also perfect for people wanting to try Czech cuisine and wanting to enjoy it again from travelling to Prague for holidays.

Company Name: The Golden City

Logo:
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Slogan: Where tradition meets your plate, Na Zdravi!

Mission Statement: To serve authentic, hearty dishes in a warm, welcoming atmosphere focusing on preserving culinary traditions whilst providing a memorable experience that feels like a trip to the Czech Republic.





Business Aims:
· Increase a 15% Monthly Revenue by introducing a seasonal menu and targeted promotions
· Reduce food waste by 25% in 5 months to save costs and support sustainability.
· Increase customer satisfaction and loyalty within 6 months – increase star review ratings to 5 on TripAdvisor.

Business Objectives:
· Train employees in social media campaigns to achieve higher revenue and sustainability within the next 6 months.
· Reduce food waste by optimizing portion sizes, inventory and use a digital system to track inventory.
· Train employees on excellent customer service and going that extra mile for customers to reach to attract more positive customer reviews.

Legal identity:
I have chosen to be a sole trader as I found there are more benefits that attract me and find is more suited for me. I’ll have full control over my business and retain all profit as well as have having low set-up costs, (UK Government).
(Pros and cons of a Sole Trader is shown in appendices 1).

Marketing and PR Plan: 
My target market are people who have Czech heritage as there is a large demand, (World Metrics, 2026), but that does not exclude people who are not of Czech origin. As per the mission statement the business is hoping to introduce Wales to Czech cuisine and for people to come to love it. 
I will open a social media business account/website promoting the business. The restaurant will be advertised on posters, fliers etc. My employees are going to go around Cardiff handing out free samples out to potential customers. I will host events e.g. Couple’s/ Family discounts. Student discounts/events and sports season events, (Williams, Sara 1947).
My primary and secondary research shows that the restaurant industry is rising at a high rate, with opportunities for growth. With 80% of the market and establishments being independent restaurants, the UK market grew significantly being valued at £18.6 billion in 2023 (Frances, 2024). On the other hand, independent restaurants face immense pressure from big food franchises e.g. McDonalds, that leverage menu item optimization through data analysis and operative efficiency, (Mostafa, 2024). Similarly, many people prefer to have Italian, Greek, Chinese or Jamaican food when dining out. This will be a big obstacle in my business as my product is not well known in Wales, which is why I will need to take precautions in promoting my product.

(A SWOT analysis of the business is shown in appendices 2 and the 7 P’s strategy table in appendices 3, data from a questionnaire in appendices 4)

Pricing Strategy: 
My strategy for the restaurant is to use both bundle pricing and market-penetration to attract customers and build a loyal customer base, to stay a more affordable and quality-based restaurant for around 6 months. This later will change to a value-based pricing to increase demand and revenue., (Hooley; Graham: Nicoulaud: Brigitte: Rudd: John: Lee: Nick, 2020).

Marketing samples:
Website
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Business card:
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Social Media post: 
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Physical Location: 
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Human Resources.
Recruitment will be done via employment website’s such as Indeed as well as Kickstarter opportunities from the Jobcentre. There will be job adverts on posters and social media to attract employees and advertise the business. 
There will be 6 employee’s total. Three in the kitchen and three fronts of house. If needed, there will be part-timers hired to help. All will receive legal minimum wage, (ACAS).
(An organisation chart of staff hierarchy shown in appendices 5).

Sources of Finance:
My sources of finance will be mainly from the Young Person’s Start Up grant that offers £2,000 for start-up business, (Business Wales). I will also have an emergency fund made up of my savings and from doing events before the launch of my business. This will have two main benefits. One, it will bring exposure and curiosity in potential customers. Two, it will accumulate some revenue for the business, (Whittington: Scholes: Angwin: Regnér: Johnson, 2023). I will be holding events around Cardiff trying to bring in more customers that will cost me around £35 to set up, (Kotler: Armstrong: Opresnik, 2021). 
As seen below, the business is viable. With a gross profit of £561,329. Unfortunately, the data is only an estimation so it is not guaranteed the business will have the same profit margin. While doing my research on the market industry competition, finance resources, and data of business failure, it has become apparent that I would need to break even in the 1st year and make a profit in the 2nd year. Otherwise, I do not think that my business is feasible with all the expenses that will accumulate overtime and there is a high chance that I will go bankrupt. Therefore, I need to cut down on some of my expenses e.g. reduce staff costs.
My competitor ‘Kimchi’ Restaurant is situated right across my location. They have 4.2/5 rating on TripAdvisor. With love for Asian food growing rapidly across the globe influenced with the rise of KPOP music, KIMCHI has reached much more than steady revenue and clientele. They have become a household favourite in Canton. 
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Appendices 1: Sole Trader
	Strengths:
· Full control of business
· Low set-up costs
· Retain all profit
· Tax simplicity – (less compliance with tax)
· High adaptability speed to changes and trends to make profit
	Weaknesses:
· Unlimited liability – risk to assets
· Sole responsibility of business finance and bankruptcy
· Skill gaps
· Limited financial resources 



Appendices 2: SWOT Analysis
	Strengths:
· High quality, fresh ingredients and excellent service.
· Good location - High foot-traffic, very busy increasing restaurants visibility as well as sales.
· Unique selling proposition – providing unique menu items and a vibrant atmosphere will make the restaurant stand out to customers.
	Weaknesses:
· High overhead costs – high fixed costs have a significant impact on the profitability of a restaurant.
· Limited menu options – fixed menu can limit customers’ choices and not cater to their dietary restrictions which could turn away customers therefore, losing business.
· Staff turnover – usually the hospitality industry experiences high staff turnovers over the course of the year leading to inconsistent service quality and profit.

	Opportunities:
· Market expansion – expand the restaurant business into various locations potentially becoming a franchise, (Knowledgemotion, 2021).
· Utilising technology – utilising technology to develop food deliveries to increase revenue as well as making reservations online can increase customer satisfaction and engagement.
· Innovation – there is an opportunity for innovation with the menu, customer service and restaurant ambience to make it more appealing to customers and increasing its reputation and revenue.
	Threats:
· Bankruptcy – the business can go bankrupt if there isn’t sufficient and steady revenue to pay the fixed costs.
· Competition – the restaurant industry is highly competitive. There are many different options that customers can pick to their liking leading to price wars and reduced revenue.



Appendices 3: 7 P’s of Marketing
	Product
	Offer high quality ingredients and menu items that was never seen before in Wales.

	Price
	Have loyalty apps, offer family/student discounts and have both bundle and market penetration pricing.

	Place
	The location has high foot-traffic, high visibility as well as disability access. 

	Promotion
	Social media campaigns and website. Offer free menu tasters and events.

	People
	Train employees in providing excellent customer service.

	Process
	To provide both physical and digital ordering to save time and efficiency.

	Physical evidence
	Have a clean, open and welcoming atmosphere where customers feel comfortable to enjoy their meal.




Appendices 4: Relevant Data from Questionnaire 
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Appendices 5: Staff Organisation chart


I confirm that I have not presented any AI generated text as my own work. I confirm I have copies of my drafts, notes, and other resources I used before, and after the use of AI tools which I may be asked to provide in evidence.
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Reflection
Throughout this lecture series and the compiling of my assessments I have learnt many new skills such as financial literacy as well as further developing on my existing entrepreneurial skills such as communication, problem-solving, leadership and delegation. Networking, sales and persuasion. These assessments have allowed me to reflect on myself in an entrepreneurial and business sense which has helped me immensely in compiling all these assessments and making a business plan that I could be proud of.
The one key entrepreneurial skill that I have learnt that had the biggest impact on me was financial literacy. I was never good at numbers and knowing how to put together a cash flow management chart was quite difficult and confusing to me. Learning about the important of financial literacy and all that it undertakes was crucial for me as it made me aware of where I need to improve in to become a successful business owner and a confident adult who isn’t afraid of trying new ways to try and understand finance. Similarly, understanding and keeping steady with budgeting as well as making informed business decisions to ensure long term sustainability.
Another skill that has made me develop not only my profile skillset but also help me grow as a person, is resilience. I always thought myself quite adept and resilient to setbacks, but these assessments and the compiling of my business plan have greatly challenged me. Admittedly, I had quite a few setbacks that have made me lose my confidence and drive. One such setback was finding sources of finance. Whilst doing my cashflow forecast, it was coming apparent to me that my business might not be viable with the limited financial resources. It made me feel despondent because I was hoping to open my start up business in the next year and a half. So, my drive to succeed and do my best was low and I wanted to give up. But after listening to a lady guest speaker in one of my lectures, hearing her personal stories of her businesses that failed and succeeded. Getting me to think of other possible ways to work my business and offer my product moreover, understanding that I can start small and build my business through many opportunities, building loyal clientele that will guide me to my dream business vision has fired up my drive again and I realised that even though at the moment my business may not be viable with the way I am going to start it as a restaurant. I can find other ways that will help build a loyal client base for example I could start selling Czech food from my home or rent a food truck going around Cardiff selling my product vision to people. It may even give me ideas that would help me develop my business in a more sustainable and better way to succeed, attracting and bringing customers back. So, I am grateful for these setbacks as they only made me more resilient in achieving my dream restaurant. 

Me (Owner/Manager)

Hourly wage: £14.00
Chef

Hourly wage: £13.50
Kitchen Assistant

Hourly wage: £12,71
KP

Hourly wage: £12.71
Waiter

Hourly wage: £12.71
Front of House Supervisor

Hourly wage: £12.95
Waiter

Hourly wage: £12.71
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Business Name Expenses Jan-25 Feb-25 Mar-25 Apr-25 Jun-25 Jul-25 Aug-25 Sep-25 Oct-25 Nov-25 Dec-25Total

The Golden City Restaurant Rent £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250 £1,250

Gas £150 £189 £250 £250 £302 £350 £360 £400 £450 £480 £500

Electric £250 £280 £250 £244 £280 £380 £300 £320 £335 £380 £400

Business Tax £500 £500 £500 £500 £500 £500 £500 £500 £500 £500 £500

Wages £6,753.30£6,753.30£6,753.30£6,753.30£6,753.30£6,753.30£7,397.70£7,897.70£7,897.20£7,897.20£7,897.20

Supplies £150 £25 £0 £0 £50 £15 £20 £0 £10 £40 £45

Repair £0 £0 £0 £25 £0 £0 £15 £0 £150 £0 £0

Inventory £600 £550 £530 £545 £600 £800 £620 £750 £910 £935 £1,020

Maintenance £0 £0 £0 £0 £0 £0 £0 £50 £0 £0 £0

Water Bill £40 £40 £50 £50 £59 £67 £63 £70 £70 £76 £82

Discounts £0 -£250 £0 -£25 £0 -£185 -£200 -£50 -£70 -£50 -£250

Total Expenses £9,693 £9,337 £9,583 £9,592 £9,794 £9,930 £10,326 £11,188 £11,502 £11,508 £11,444 £113,899

Income Jan-25 Feb-25 Mar-25 Apr-25 Jun-25 Jul-25 Aug-25 Sep-25 Oct-25 Nov-25 Dec-25Total

Food Sales £13,380 £15,040 £15,000 £17,050 £25,000 £31,150 £18,060 £35,000 £57,000 £60,000 £75,000

Beverage Sales £9,000 £13,014 £12,900 £15,105 £18,420 £21,371 £22,015 £30,020 £40,000 £55,258 £72,050

Catering £0 £150 £0 £300 £350 £150 £100 £50 £150 £0 £500

Grant £2,000 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0

Events £50 £150 £0 £0 £45 £50 £100 £0 £0 £0 £250

Total Income £24,430 £28,354 £27,900 £32,455 £43,815 £52,721 £40,275 £65,070 £97,150 £115,258 £147,800 £675,228

Total Profit £561,329
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5. Do you prefer dining out or ordering
in?
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8. How often do you dine out?
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Cardiff?
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