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Business idea:
The business concept is to open a Romanian restaurant in Birmingham, UK, offering authentic Romanian cuisine. The restaurant will provide a combination of dine-in table service and takeaway options, catering to both residents and tourists who are interested in exploring authentic Eastern European Flavors. In the area that I am opening my restaurant will have 24,000 competitors and there is a larger number of visitors. The menu will feature traditional Romanian dishes, such as sarmale (stuffed cabbage rolls), mici (grilled sausages), ciorbă de burtă (tripe soup), and cozonac (sweet bread). The restaurant will also serve a selection of Romanian wines and traditional beverages like țuică (plum brandy), creating a full Romanian dining experience. The location of this Romanian restaurant will be in Birmingham in Pelham. The unique point is that there is not a nearby Romanian restaurant in the area, and the prices will be affordable for customers. I would have special offers for birthdays, parties and weddings with this offer there will be a discount, for birthdays discount would be a free dessert of 10% of the bill, for the wedding and party would be a bulk order. There would be a happy hour with a tuica discount or a Romanian beer and for the student discount would be a to attract young crowd. full-service restaurant with authentic Romanian interior design, music, and hospitality. First authentic Romanian restaurant in Pelham area, Affordable prices compared to other Eastern European and Mediterranean restaurants.
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Description automatically generated]The dine experience is a cozy culturally rich atmosphere with a traditional Romanian decor to provide customers with impressive dining. A convenient takeaway menu fast and reliable service for customers who want Romanian food at home that can be ordered online on just eat app or in store dining. Families, professional and students who can affordable but unique dining experience. Eastern European community in Birmingham Romanians, Moldovans, Hungarians, Bulgarians who crave traditional Flavors and Asian people can also dine could be just for experience, Tourists and food enthusiasts exploring Birmingham’s diverse cuisine. Revenue streams will be dined in meals, takeaway service and delivery. Secondary would be alcohol sales Romanian wines and tuica with private packaging events. Additional information 
products for sales such as wine bottles and pastries packaged with Romanian foods.
 
 As you can see in the map, they are not many Romanian cuisines in the area where my restaurant is located. I will have around 100 people dine in offering unique dining experiences. The nearest Romanian restaurant is about 20 minutes away from pelham and nearly 4.2 miles is a Romanian store which sales Romanian drinks, snacks etc.

Legal format and management structure 
Full service Romanian restaurant with takeaway and delivery options location Pelham, Birmingham, UK. First authentic Romanian restaurant in Pelham, offering traditional Romanian cuisine, beverages, and cultural dining experience. Limited liability and legal separation of personal and business assets. 
Licenses & Registrations Required:
Company registration (Companies House)
Food business registration (Birmingham City Council, Environmental Health)
Alcohol license (Premises License + Personal License) for Romanian wines & țuică
Music license (PPL PRS) for playing Romanian traditional music
Health & Safety compliance (Food Hygiene Certificate, HACCP plan)
Insurance (Public Liability, Employer’s Liability, Business Interruption, Contents Insurance)
A hierarchical structure will be followed to maintain clear responsibilities and efficient operations.
Ownership / Director
· Responsible for overall strategy, finance, compliance, and long-term vision.

Restaurant Manager
· Oversees day-to-day operations
· Staff management & scheduling
· Customer service quality control
· Liaison with suppliers
Head Chef (Romanian cuisine specialist)
· Menu development & food quality control
· Supervision of kitchen staff
· Food safety and hygiene compliance
Assistant Chefs & Kitchen Staff
· Preparation of meals
· Kitchen organization
· Cleaning and stock management
Front of House Manager
· Supervises waiters and bar staff

· Ensures excellent customer experience
· Manages reservations, events, and special offers
Wait Staff (Servers)
· Provide table service
· Manage takeaway & Just Eat orders
Bar Staff
· Serve alcoholic and non-alcoholic drinks
· Manage Romanian wines & țuică promotions (Happy Hour)
Delivery Staff (or outsourced via Just Eat/Uber Eats)
· Ensure fast and reliable delivery
Marketing & Events Coordinator (Part-time / outsourced)
· Promotions, student discounts, social media
· Wedding/party/birthday packages
· Customer engagement & loyalty programs
Accountant (Outsourced)
· Payroll & bookkeeping
· Tax compliance
· Financial reporting

Unique points
First Romanian restaurant in Pelham
Affordable pricing compared to other Eastern European/Mediterranean restaurants
Authentic interior design & cultural atmosphere Exclusive Romanian beverages & wine

Limited liability is saved you from debts and legal claims it a financial safety net reduce risk of encourage entity from the owners. Entrepreneurship is allowing the businesses to scale and raise capital and more easily with the owner personal finances such as their savings. Having a separate legal structure and potentially publishing accounts and enhance the restaurant image and stability to customers. Limited companies are a separate legal entity meaning it can sell share to investors and making easier to secure fundings. I would advertise my restaurant with leaflets been given out posting on Facebook Instagram and other social media platforms.

PESTLE Analysis [image: ]











The explanation of the marketing strategy is that by positioning the restaurant as the first authentic Romanian restaurant in Pelham, the enterprise differentiates itself from 24,000 competitors in Birmingham. The branding emphasizes not only food but also culture, tradition, and hospitality, which appeals to both customers seeking new culinary experiences and the Eastern European community looking for familiar Flavors. This unique identity ensures the restaurant stands out in a crowded market. Hosting cultural nights, workshops, and holiday events transforms the restaurant into more than just a dining space it becomes a community hub. This creates emotional connections with customers and encourages word of mouth promotion. Collaborations with festivals and student associations further embed the restaurant into Birmingham’s cultural and social scene, ensuring consistent exposure to new audiences.
The main startup expenses expected in the first month include:
Premises & Renovation – £30,000
Initial lease deposit and first month’s rent.
Renovations and authentic Romanian interior design (furniture, décor, lighting).
Kitchen Equipment & Appliances – £25,000
Ovens, grills, fridges, freezers, cooking utensils, preparation tables.
Point of Sale and ordering system.
Licenses, Permits & Legal Costs – £5,000
Food hygiene certificates, alcohol license, business registration, insurance.
Initial Inventory Food & Beverages – £10,000
Ingredients for Romanian dishes (meats, vegetables, spices).
Alcohol stock (Romanian wines, țuică, beers).
Marketing & Promotion – £8,000
Website and online ordering setup.
Social media advertising, influencer collaborations, flyers.
Launch event grand opening with free tastings.
Staffing Costs £15,000 and the total of this cost would around £93,000. I have borrowed £25,000 from my parents, £10,000 from my old sister, £25,000 from my both grandparents my mom side and my dad’s side. Asked the bank for £30,000 and the rest of the money from friends.
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