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[bookmark: _zhazpl5gpl6i][bookmark: _Toc143365233]1. Business Description / Intellectual Property and Legal considerations
A business plan is a process of creating or framing a business in such a way that it plans to achieve the business objective, aims and goal in the long run. This includes the vision and mission of a business which can be obtained using objectives that will be gradually achieved through business operational activities. In a business planning a number of persons or a person is involved. This includes stakeholder, management, employees, consumer, suppliers, government and so on. Considering the idea from the assessment, the entrepreneurship skills have been vastly highlighted. However the business Idea that has been considered as an entrepreneur to start up an Asian Cuisine restaurant which will be located in the UK, the name of this restaurant would be Asian Food restaurant which will be including foods of different Asian Cuisine.
[bookmark: _6feryprsq26c][bookmark: _Toc143365234]Description of the product or services
Food which includes Noodles, rice noodle rolls, Egg tarts, Ramen, Gyoza, Hummus, Dim sum and so on . All such food includes traditional Chinese cuisine, Japanese cuisine, Thailand cuisine, Korean cuisine and Indian cuisine inclusive. This restaurant includes foods rich in protein, nutrients, minerals and vitamins. The business uses fresh vegetables and raw ingredients which is vital to maintain the quality of food and preparation. The business also provides takeaways services for the customers and gradually will be developing the business for delivery of food within 5 km.
The business is also concerned about the environmental factors and thus are cautious about protecting the environment by minimising the use of plastic and will be using wooden spoons and plates to protect the environment and can be reused through recycling.
[bookmark: _1htesndvp4cz][bookmark: _Toc143365235]Intellectual property consideration
Intellectual property is a legal protection right in respect to creation, innovation, product or services or processes which has been invented from the mind of a human being. This intellectual property rights divided into 4 parts are
Patent: this right protects the invention of a person or a business, from the use and thus given rights to one or more inventors
Copyright: it is another intellectual property right which considers the right of originality of creating the work to understand the copyright IP. the copyright of this Asian Food Restaurant will be its restaurant logo which needs to be protected so than other person or business can use its design and logo (Law, 2021)
Trademark: trademark is an Intellectual protection right which protects the brand that can be traded outside so that it can be protected from identical food or services, design, logo or slogan. Trademarks protect the uniqueness of business. Hence this Asian Food restaurant uses such a trademark to protect its brand uniqueness in variation.
Trade secret: This is the IP used by Asian food restaurant to protect the secret of recipe preparation and internal program of the business which is one of the most valuable (Townsend, 2020)
[bookmark: _tinp2m9ipg7u][bookmark: _Toc143365236]Aims and Mission statement
The aim of Asian Food restaurants is to be one of the leading food and beverage businesses, by serving healthy and tasty foods full of nutrients, vitamins and proteins to its clients or customers and get freshly prepared food with variation and at an affordable price. Thus the mission of the business is to serve the people or customers at highest priority without compromising the food quality, services and customers expectation and to lead the market. The business believes that Customers are the vital source of development of the business. 
[bookmark: _9oqpfjakfr2t][bookmark: _Toc143365237]Ownership structure and legal consideration
The ownership structure of the Asian Food restaurant is Limited liability company which is a statutory entity which can be either solely owned or partnership. Hence in this case the business will be solely owned by a limited liability company which has a separate legal entity. All its personal and business assets and liabilities are separated and are not included in the business legal obligation (Armour and Sako, 2020).
[bookmark: _21q8qeahlxf3][bookmark: _Toc143365238]2. Industry Analysis
The Asian Food restaurant belongs to the food and beverage Hospitality industry (Peynolds, 2019). In the UK the food and beverage industry is one of the largest manufacturing sectors which has a turnover of £104.4 billion. This is the largest chain of business in the UK other than the automotive and aerospace industries which provide opportunities for the buyers and supply chain across the country. A strong distribution and supply chain help develop the business through enhancing awareness and demand. It has been seen that in 2019, as per YouGov Report, around 82% Consumers are also aware about reducing the plastic waste and this Asian Food restaurant would encourage the participants to actively collaborate and support the business to be part of this business sustainability and effective and smart innovation program in packaging, fooding and serving (Great.gov.UK, 2023). In 2023, it was reported that the market earned US$164.2bn (128.95 GBP) with an expected growth of 4.03% (CAGR 2023- 2028). The revenue changed by 2023 is 6.3% and through online sales the food market has earned a total revenue of 16.1% by 2023. 
[bookmark: _5bkk90mtoys4][bookmark: _Toc143365239]VRIO analysis
Value: In the UK, the value of the Asian restaurant is vibrant. The British people admire the food of Asia from the colonial periods. The people of the UK love Asian dish of all varieties. The food is tasty and delicious and healthy which is full of nutritious, protein, vitamins and fibre substance. Thus this includes herbs as well as varieties of species which create the food delicious and tasty (Zienix, 2022).
Rarity: this rarity component of Asian Food Restaurant focuses on the uniqueness of the food quality and varieties into the business (Morris, 2019). This business uses varieties of Cuisines within the restaurant services as per the popularity in dishes and food quality. This brings creativity in packaging and use of healthy substances within the cooked or prepared food which is edible for both children’s and adults. This restaurant is also open for fast food which is also prepared with less oil and healthy ingredients and substances. 
Imitability: the imitability of this Asian Cuisine restaurant is difficult as its preparation is authorised and licensed as trade secret which will lead to penalisation once used by other restaurants. This legal right helps businesses to use and expand the business uniqueness
Organisation:The Asian restaurant must play a vital role in organising its operation, management, finance and resources. Which help the business to explore more opportunities and lead to deal with the threat of the business in the short as well as long run.
[bookmark: _i1jhsy1bha9][bookmark: _Toc143365240]Porter 5 forces analysis
· Threat of new entrant
The threat of the new entrant in the case of Asian Food Restaurant will be moderate as it has been found that in the UK, there are 13259 Asian Restaurant businesses as of 2023 (Ibisworld, 2023). Hence if any business brings any creativity which can attract and effective for the customer then it can be more threat to this business
· Bargaining power of customers
The bargaining power of the customer will be low for this Asian food restaurant business, because this business will be serving good quality food with healthy and tasty food and with an affordable price. 
· Bargaining power of suppliers
In the UK, the bargaining power of suppliers will be low as it majorly connects with different distribution channels which will be providing fresh and effective raw material as this business will not be connecting to any third party vendor.
· Competitive rivalry
The competitive rivalry for the Asian Food restaurant business will be moderate to low as this business has unique preparation of food as well as serving food in biodegradable plates, cups which can help in reducing environmental negative effect from wastage and with the good quality, healthy and tasty food with affordability the competitiveness will be low. Whereas the increasing demand of Asian cuisine in the UK will be at risk and high competitiveness, when the existing businesses apply such techniques. 
· Threat of substitute
The threat of substitutes for the Asian Food restaurant business is low to moderate. This is because the ingredient will be common and the food is known hence it can be easy for other existing businesses to prepare the same product and hence threat of substitution will be moderate   whereas for the innovative dish and food preparation the risk will be low.
[bookmark: _cmoxs6w4jv39][bookmark: _Toc143365241]3. Operations and Management Team Plan
Asian Food Restaurant operational and management planning of the business will include strategic, operational, financial and contingency planning of the business. In this respect the business needs to focus on business sales, marketing and finance to operate the business. The business aim is to achieve the business objective and follow the mission. The business management has been divided into three parts one is the top management which includes CEO, director, stakeholders and members, middle level management includes Managers including chef and low level or frontline management are executive, administration, cashier, server (D, 2023).
Also this business has been divided into different departments which includes operation, marketing, finance and human resource. Operation department deals with the business daily operation, concern on reducing the cost of the business and contingency planning. Finance department concern on financial and investment planning, budgeting. Marketing deals with the marketing and promotion. Human resource department responsible for recruitment and selection process (Hamilton and Sodeman, 2020). 

[bookmark: _j4oadr87tak][bookmark: _Toc143365242]4. Marketing Plan
The marketing planning depends on what  business is offering in  product or services. In order to perform any marketing plan the business needs to think about the outcome of the marketing and finances (Sheth, 2021). There are two ways to perform the marketing process, one through online and offline. Hence in order to plan the business marketing, the business needs to apply marketing strategy to market its product and price. Hence appropriate marketing strategy need to be used are
[bookmark: _ifgdwqy21zjj][bookmark: _Toc143365243]Marketing mix (4Ps)
Marketing mix is a process which helps the business to make the public focus on the business product, price, place through promotion (Yasar, 2023). It has been divided into 4 Ps which will be discussed for the Asian Food restaurant.
Product: it is the primary element of 4Ps which Asian Food Restaurant offer to the public and gain profit and satisfaction through the reviews and feedback of the customers. The products of this business are healthy, tasty, nutritious food for both the adults and children. This includes Asian cuisine of Thailand, China, Japan,  Korean and Indian food with spice and herbs and both vegetarian and non-vegetarian foods are available. 
Price: the price of the product and services of the business is affordable for the customer. This includes various offers, discounts and coupons on first order, so that people can understand its quality, product and its value.
Place: Asian Food restaurant will be located within London, UK near Green street.
Promotion: Asian Food restaurant uses both the online and offline mode. Uses official website for promotional activities, coupons, discounts and queries and social media to spread awareness and help with the queries and referrals. The offline mode includes word of mouth and advertisement boards.
[bookmark: _x1s7cgb8bi3y][bookmark: _Toc143365244]5. Financial Plan

	Required funding for start up business

	Particulars
	£

	own Investment
	15000

	crowdfunding
	15000

	start up business Bank loan
	256000

	other source
	20000

	Total fund
	306000




	Particulars
	Month 1
	Month 2
	Month 3
	Month 4
	Month 5
	Month 6
	Total

	
	£
	£
	£
	£
	£
	£
	£

	Average selling price
	20
	20
	21
	22
	23
	23
	

	Average sales volume
	1550
	1628
	1693
	1777
	1866
	1941
	

	Total sales volume
	31000
	32550
	35544.60
	39099.06
	42920.10
	44636.91
	225751

	
	
	
	
	
	
	
	

	Asian Food Restaurant Business

	[bookmark: _wgokej3lqvsl][bookmark: _Toc143365245]Cash Flow Forecast Budget for a period of 6 month

	Particulars
	Month 1
	Month 2
	Month 3
	Month 4
	Month 5
	Month 6
	Total

	
	£
	£
	£
	£
	£
	£
	£

	INCOME (A)
	
	
	
	
	
	
	

	Cash Sales
	15,810
	16,601
	18,128
	19,941
	21,889
	22,765
	115,133

	Credit Sales
	15190
	19058
	19360
	23232
	26620
	28364
	131824

	Crowdfunding
	2000
	1000
	5000
	1000
	4000
	2000
	15000

	Business Loan
	256,000.00
	0
	0
	0
	0
	0
	256,000.00

	
	
	
	
	
	
	
	

	Total Income
	289,000.00
	36,658.50
	42,487.75
	44,172.52
	52,509.25
	53,128.82
	517,956.84

	EXPENSES (B)
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	Cash Purchase- raw material
	
	1000
	1,200.00
	1,440.00
	1,728.00
	2,073.60
	7441.6

	Wages
	1,200
	1,200
	1,200
	1,200
	1,200
	1,200
	7,200

	Salaries for employees
	3,000
	3,000
	3,000
	3,000
	3,000
	3,000
	18,000

	Office Rent and Rates
	600
	600
	600
	600
	600
	600
	3600

	Administration cost
	1100
	1100
	1100
	1100
	1100
	1100
	6600

	Utility Bills
	88
	88
	88
	102
	102
	102
	570

	Telephone / Mobile / Broadband/ Computers charges
	200
	200
	800
	800
	800
	800
	3600

	Stationery
	50
	55
	60
	66
	60
	65
	356

	Insurance payment
	0
	0
	4000
	0
	0
	1000
	5000

	Marketing and Advertising
	100
	200
	400
	540
	560
	670
	2470

	Biodegradable cups and plates
	1000
	2000
	1010
	2020
	1020
	2040
	9090

	Transportation cost
	600
	600
	600
	600
	600
	600
	3600

	Furniture and Fittings
	0
	0
	2,200.00
	0
	0
	0
	2200

	Audit and Accounting cost
	800
	800
	800
	800
	800
	800
	4800

	Legal fees
	100
	100
	100
	100
	100
	100
	600

	Interest on loans @ 6%
	0
	0
	0
	1024
	1024
	1024
	3072

	Loan Repayments
	0
	0
	0.00
	8,533.33
	8,533.33
	8,533.33
	25600

	Miscellaneous
	50
	50
	50
	50
	50
	50
	300

	Maintenance cost
	150
	150
	150
	150
	150
	150
	900

	
	
	
	
	
	
	
	

	Total expenses
	9,038.00
	11,143.00
	17,358.00
	22,125.33
	21,427.33
	23,907.93
	104,999.60

	
	
	
	
	
	
	
	

	Surplus/Deficit (A- B)
	279,962.00
	25,515.50
	25,129.75
	22,047.19
	31,081.92
	29,220.89
	412,957.24

	opening cash and cash equivalent
	15,000
	294,962.00
	320,477.50
	345,607.25
	367,654.43
	398,736.35
	

	closing cash and cash equivalent
	294,962
	320,477.50
	345,607.25
	367,654.43
	398,736.35
	427,957.24
	





[bookmark: _c41c6o6ekylr][bookmark: _Toc143365246]6. Market Research
In the UK, the trend of food preferences has been changing in respect to foods and drink trends in 2022. Consumers from all locations within the UK has major interest in non vegetarian and then vegetarian food items. Whereas currently vegetarian food demand has been increasing due to various food health diets and innovative concepts in food. In the UK and Ireland the popularity increases due to quick food and healthy cuisine. The revenue generated in the restaurant industry in the UK is 19.9 billion USD (15.63billion GBP) in 2023 (Alana, 2023) and the foodservice delivery market is expected to earn a value of 14.4 billion GBP as in 2023. This predicts that the business will grow 60% or 6.6 billion GBP to 17.8 billion GBP in the net years (Chee, 2021)
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