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Executive Summary:

Trace on fine dining is an in-house, private dining restaurant specialising in fine quality products. This new idea has been thought and devised in an exceptional way of innovation including an open ‘flaming grill’ kitchen and intimate experience for adults, and groups aged between 18-35, who find enjoyment through private dining. The restaurant will focus on offering Michelin star American menu, with a little Italian influence. Customers will be welcomed into an interesting, homely yet modernised, and sophisticated atmosphere, surrounded by comforting furniture and attractive décor.

The limited partnership company will be located in the heart of Birmingham, UK, near the city centre where most of our target audience is based. Trace On will be recognised as one of the prime private dining restaurants across the country. It was founded by Cristian Tudor, an executive chef with over 15years of professional experience in the industry. His passion for cooking as well as positive feedback from family members made him realise that his creative style of cooking can attract and maintain a strong customer base, which gave him the idea of reconstructing his home into a private fine dining restaurant for customers to experience top quality foods in a self-contained environment.

The business name was decided as “Trace On” with an experience of MICHELIN STAR DINING which stands for the first initial of the management team’s name: Talitha, Robiul, Ayesha, Cristian, and Elena. 

Mission Statement: To inspire a shift in the restaurant industry by providing our diners with a unique, comfortable, and intimate private dining experience using high quality products at affordable costs. 

Vision: Our vision is to be the most leading fine dining restaurant with locations across the country. We want to make our diners feel that they are enjoying VIP services in a world to themselves. As part of our success, our employees will be valued and handled with good treatment. 

The amount of finance needed was overall £25,000, the purpose of which was covering furniture, advertising, branding as well as technologies to be used and paying the rental cost of the restaurant. 
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1. Business/Company Overview
Trace On is a passionate company that takes pride in serving the best top tier foods, while witnessing a live show of our chef prepare quality meals as well as offering a friendly and affordable service to complete customer satisfaction. From date nights to gatherings, Trace On restaurant intends for customers to leave with memorable moments. Our goal is to be the most favoured fine dining restaurant in the UK with the vision to have locations across the world. The aim is to make our diners feel as though they are enjoying VIP services in a world to themselves

 2. Products and services
[image: ]The company provides delicious food for UK customers. It is based on offering a unique atmosphere for individuals to dine as well as meet. ‘Trace On’ makes it a priority to offer outstanding services to its customers by being attentive and courteous with the diners. 

The kitchen will always serve the finest and locally sourced fresh organic produce for healthy conscious diners to experience top tier foods. For example, our steak will be imported from Ireland, the best location for quality beef. Our set menu will consist of 3 satisfying appetisers, delicious mains and phenomenal desserts which will leave customers taste buds yearning for more. These range from mouth-watering steak, tender lamb, sweet salads, and tasty deserts. We also offer exquisite vegan friendly dishes which include freshly made pastas and summer salads. The elegantly designed bar area has a selection of handpicked, fine wines, champagnes and colour bursting cocktails which will complement the meals off the menu. The focus of the restaurant will be drawn towards the open kitchen where our professional chef will prepare sizzling steak and grilled seafood in front of the customers who will be seated around the live show. Every meal will be freshly prepared for our diners in order meet individual dietary needs and preferences.

Trace On is open from Monday-Saturday 4pm-12pm and Sundays 4pm-11pm. All first-time customers will receive a free glass of wine or champagne on their first booking and can also receive a 10% discount off their next booking if they leave a review on the website. During good weather, our customers have the choice to dine in our beautifully designed outdoor area which has the perfect garden atmosphere. Our customer service policy is to simply ensure our diners leave ‘Trace On’ feeling satisfied and happy with the food and service provided. When the restaurant is open, customers are welcomed by our smartly dressed waiter or waitress who will take them to their finely presented table.

3. Marketing Audit
A marketing audit relates to a systematic analysis of the company marketing atmosphere of a company, both internal as well as external. According to Majeed (2021), a marketing audit enables us to evaluate performance, analyse activities, costs, and resources present to the company whole. The business marketing events will deliver to customers with digital platforms. Besides, the company focuses on the affordable prices of each food and beverage items.
[image: What is Marketing Audit? Definition Meaning]










Figure 1: Marketing Audit
[bookmark: _Toc89070189](Source: Strauss, 2021)


3.1 Competitors
[image: Table

Description automatically generated]It is easy to evaluate that customer will visit the company’s restaurant, so it is essential to find out the competition to set up a business. Nando’s provides an open grill kitchen which is always located behind the checkout till. We have decided to go above and beyond by giving our customers the thrilling experience of witnessing our chef cook food in front of their eyes, giving them a memorable moment for life. It has been found that many fine dining restaurants lack the service of offering outdoor space. Unlike Gaucho and Marco Pierre White, we made it a necessity to offer outdoor dining to our customers which will keep us one step ahead of our competitors. Figure 2 shows a clear breakdown of our main competitors.

Figure 2: Competitors Analysis
(Source: Self-prepared)
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Figure 3: Swot Analysis
(Source: Self-prepared)
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3.3 PESTLE Analysis
It is important to use a PESTEL analysis for identifying the different types of environments which might hinder as well as promote the dining restaurant business development. Dining sector PESTLE analysis may recognize how political, economic, social, technological, environmental, and legal challenges may influence the situation of the restaurant sector. 
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Figure 4: PESTLE analysis
(Source: Self-prepared)
[bookmark: _Toc89070192]4. Target Market 
It is significant for the business to recognise the target market as it is essential for an organization in the development of a successful marketing plan. We will be targeting young adults, aged between 18-35, who are based in the upper middle-class areas close to our location – nearby the city centre.  Typically, young adults, especially couples and small groups are always looking for somewhere to dine when they are not at work or studying. 

An effective way for us to target our ideal customers is by using a location-based marketing strategy. Richards, (2021) explains that over 70% of consumers are willing to share their location with friends or family via their smartphone. By looking into this strategy, it enables us to target areas our audience visits, such as local restaurants, shopping centres, or online locations that can be found on Instagram. Our team will connect with ideal customers by broadcasting promotional messages to people in specific locations. Location based targeting will help us engage with people who have interest in our products and services. By doing this, we will meet the requirements of our customers and the strategy will work well with the marketing plan. Below you find an overall breakdown of what our target audience looks like based on their demographic, physiographic, and behaviours:

	Geographic 
	Demographic 
	Behavioural 
	Phycological 

	· Lives locally in Birmingham, UK
· Within 5 mile radius 
	· Aged 18-35 years old

· Males and females 

· Intimate couples or small groups

· University students

· Employed earning between £28000+ per annum
	· Spend their spare time on social media and reading reviews
· Love discounts
· Love eating out at fancy restaurants (enjoy steak and American meals)
	· Outgoing personality
· Sophisticated individuals
· Ambitious and well educated



Figure 5: Target Market
(Source: Self-prepared)



5. Marketing Plan 
There is a high competition of dining restaurants across the UK. Before setting up a business, it is important to put all efforts to be successful. Furthermore, the company’s business marketing plan is strategic to be sustained in the competitive environment by focusing on key channels that work. The restaurant will begin by setting up a website and SEO (Search Engine Optimisation). SEO is the process for improving and optimising a website for successful search results made on Google. We aim to be the highest ranked on search engines when people search for keywords such as ‘fining dining restaurant near me’, ‘fine dining’, or any other terms related to our restaurants. To build customer loyalty and increase the number of weekly covers, we will improve the dine-in experience by implementing loyalty programs and special themed occasion nights to incentivise visits to the restaurant. Our business will stick to a prestige pricing strategy to send a message of good quality products and services.

With multiple social media platforms, we chose to focus on the main three – Instagram, Facebook, and Twitter. Alatalo, (2021) suggests social media marketing, including product advertising will increase brand awareness and help the business understand factors that may impact the strategies being used. Customers who follow us on all social media platforms and sign up to our website, will instantly receive a free glass of champagne. If they leave a review, a 10% discount will be applied to their next booking. Our team will regularly showcase authentic images of our food and restaurant environment on social media which will give the viewers a look into the business behind the scenes, helping to build a connection between one another.  Email marketing will also be included in our digital marketing strategy to keep our budget and costs low as well as traditional marketing such as text marketing, business cards and flyers to be distributed locally.
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6. Management Team 
The management of the team of the business plan is aimed at conveying the experience as well as the background of the managing partners along with important management personnel who desire to manage the business. Our organisational chart will show all the employees within the business, in a chain of command (The restaurant times, 2021).
[image: Table
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Figure 6: Management Team
(Source: Self-prepared)



[bookmark: _Toc89070193]7. Financial Plan: 
To assess if our business plan will be profitable, it is important for us to carry out a financial forecast, which will calculate the balance between incomings and outgoings that will be appropriate to conduct the business. This will give us a clear idea of what we can expect for the next few years of starting out, Skrypnik (2020).

The start-up function of £25,000 would cover expenditure as well as an initial asset. 
[bookmark: _Toc89070194][image: Table
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Figure 7: Financial Plan
(Source: Self-prepared)
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7.1 Cashflow Forecast 
[image: Graphical user interface, application, table, Excel

Description automatically generated]Figure 8: Cashflow forecast
(Source: Self-prepared)




To run a successful business, a good cashflow management is crucial. Float, (n.d) explains that a cashflow forecast helps businesses to keep track of payments, plan for any upcoming cash gaps and track whether spending is on target. As per the below figure, we believe it would be a wise idea to split the £25000 grant over the year to support our starting progress. This way, we will always have finances to fall back on in case of any emergency crisis, we would not have to use much of our sales income. A £5000 bank loan will be introduced in the at the beginning of the month to help with refurbishment and kitchen equipment. Due to the building being a house converted into a restaurant, our rent payments stay at an affordable cost which helps with budgeting. In the first few months, we have more outgoings than incomings, which is considered normal as we need to spend money in order to gain money. As the months go by, our sales income will begin to increase – this is due to the consistency with our successful marketing plan and quality services. Towards the end of the year (November-December), we offer Christmas specials, which increases our sales income quite significantly, allowing the entire team to be rewarded with increased wages. The closing balance in the month of December is seen to be calculated at £8510. Therefore, it can be said that the business will get a positive gain in their financial position for the first-year opening.

7.2 Profit & Loss Income statement forecast  

[image: A picture containing chart

Description automatically generated]
It is crucial for the management to increase its sales to maximize its profit overall. In figure 8, it can be noticed that the business is going to have a positive net profit of £33,059.70 in the financial year. The revenue and gross profit are expected at £15,180. Therefore, it can be said that the business will gain positive revenue in the upcoming year. 
Figure 9: Profit & Loss Income Statement
(Source: Self-prepared)
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The UK government policies may change the health and safety guidelines over time, especially due to the
current pandemic we are facing, as this has had a massive impact within the hospitality industry. This guidance
is common nature as well it aims to be compatible with essential health and safety law (GOV.UK, 2021). Our
business will follow the food standard agency guidance on personal hygiene in making food items. The
company would stress the importance of frequent hand washing as well as caring about the product hygiene
activities in making food along with tackling places.

UK government can impose taxes on raw materials and ingredients which will result into prices being
maximized, the restaurant would have to rise the food materials cost, which might lower the profit margin. These
changes in the UK economy may have a negative effect on dining restaurants services (Oxford Analytica, 2020).

UK citizens are becoming more educated and health-conscious about the food and drinks consumed by them in
restaurants (Graha et al.,2020). The number of restaurants also develops due to population growth. Trace On
fine dining will take this as their advantage by focusing on offering high quality food items for our target audience
across the UK.

UK country is adopting advanced technologies to grow and sustain their high economic rate. After analysing the
technical factors, we have found that this could be an advantage for our business. We will focus on introducing
wi-fi connectivity which our target audience will be happy to use once they sign up, making it a better experience
with the offered food and pleasurable environment. The restaurant will also o ) technological advancement
such as having a pre-ordering system online and operating CCTV cameras via our smartphones.

The UK are facing an ongoing environmental crisis which raises awareness about the environmental factors
affecting the hospitality industry. The environment-related problems are such as cleanliness is increasingly
severe as well as it is a huge consideration for the environment. We will work with our government to develop
strategies for recycling and waste management.

The UK government agencies working for the daily supply as well as the quality of the products like food
(GOV.UK, 2021.). Some rules have been applied to control the food supply in the business. Along with it, the
dining will follow those rules not just for food but wages as well as the welfare of the staff working under them.
The business needs to follow rules and regulations so that it could make the lawful entrainment in the area.
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TraceOn

FINE DINING

APPETISERS

Tomato Bisque £11.95

Creamy tomato soup, served with vibrant basil oil, and
freshly baked bread roll

Salt and pepper Calamari salad
£10

Fresh squid calamari, served with summer salad mix
and a smooth avocado puree

Roast chicken oysters £9.00

Slow roasted chicken oysters with mango mayonnaise

A LA CARTE

Lamb Suis £26.00

Succulent lamb chops with potatoes dauphinoise and
marinated peppers

Steak Salad £32.00

Sautéed mushroom and bacon tossed with pine nuts,
bleu cheese, tomatoes, spring mix and balsamic
vinaigrette, topped with tender beef medallions and
grilled asparagus.

Sea Bass £25.95

Succulent lamb chops with potatoes dauphinoise and
marinated peppers

Pasta (Vegan Friendly) £18.50

Linguine pasta cooked just right, then topped with
fresh tomatoes, garlic, basil, olive oil and green olives.
Topped with parmesan cheese

DESERTS

Tiramisu £8.00

A classic tiramisu with a crunchy biscotti

Sorbet £6.00

Flavour packed lemon sorbet on a cocoa base,
sprinkled with raspberry rocks and crunchy biscuit
nibs.

Chocolate souffle £9.00

Molten chocolate souflle served with pistachio ice
cream
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