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Business Description and History  

Four friends who wanted to  introduce Italian food to their community opened the Italian 
pizza business Napoli. It is in the centre of the city and has grown to be well-known and well-
established due to its excellent pizza, fantastic atmosphere, and wonderful setting. 

Napoli began with four friends, Kristian, Max, Dan, and Augusto, who spent lots of time 
organising and planning to build an Italian restaurant since they all enjoy Italian food. The 
first restaurant debuted in 2016 with lines out the door. Customers observed this and trusted 
us for our Italian take out since the four of us were devoted to using only the freshest and 
highest quality ingredients. 

We have expanded since our first restaurant. Our initial restaurant has evolved to include a 
bar for drinks, and the menu has expanded to include additional foods that consumers 
request. Despite the fact that the menu has expanded and the restaurant now includes a bar 
Napoli is still all about pizza. We use fresh Italian ingredients and toppings to ensure that the 
pizza is always of great quality. 

Napoli is also concerned with sustainability therefore we use eco-friendly practises like as 
employing energy-efficient ovens and composting any food waste. We also source our fresh 
ingredients from local farmers to ensure that we support local companies rather than going 
to giant stores. 

Napoli is also known for its friendly and inviting environment, in addition to its wonderful 
food. The restaurant is warm and inviting, with brick walls and wooden tables. The crew is 
freindly and always wants to make you feel at home, and they are always willing to assist 
clients pick a pizza or offer a new item to try and explain why. 

Napoli, like many other small enterprises, has recently encountered several problmes as a 
result of increased living prices and greater expenses. These difficulties have included 
higher rents, higher taxes, and greater costs for utilities and other expenses. 

Higher rent rates have been one of Napoli's most difficult concerns. The restaurant has 
struggled to keep up with escalating rent expenses for its location as the local real estate 
market has grown more popular. These rising rent charges have put a strain on Napoli's 
budget, forcing the founders to find methods to decrease costs while increasing income in 
order to keep the business going. 

In addition to increasing rents, the business has experienced increased taxes. The 
restaurant pays several taxes, including property taxes, sales taxes, and business taxes. 
These rising taxes have further squeezed Napoli's budget, forcing the founders to discover 
new methods to remain profitable. 
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Another issue that Napoli has seen rising utility and other required expenditures. The 
restaurant consumes a lots of power, water, and gas, and these expenditures have 
skyrocketed. These increased expenses have put further strain on Napoli's budget, forcing 
the city's founders to find methods to minimise usage and preserve energy in order to keep 
prices under control. 

Despite these challenges, Napoli has maintained its success and continues to provide great 
pizzas and other Italian delicacies to its faithful consumers. The founders have worked hard 
to overcome these obstacles, and they have employed a variety of techniques to keep the 
firm functioning. 

Increasing income is one of the measures Napoli has taken to offset growing expenditures. 
By adding additional menu items, extending the restaurant's hours, and adopting promotions 
and marketing campaigns, the entrepreneurs have attempted to improve customer traffic 
and sales. These measures have helped to attract more clients and improve income, hence 
lowering costs. 

In addition to generating income, Napoli has worked hard to reduce expenditures whenever 
feasible. The creators worked hard to save expenditures and introduced a variety of eco-
friendly techniques to cut energy usage and other costs. These initiatives have aided in the 
reduction of expenditures and the improvement of the bottom line. 

Overall, Napoli is a one-of-a-kind Italian restaurant with something for everyone. From its 
superb pizzas and other Italian cuisine to its dedication to sustainability and pleasant 
atmosphere. 

Management and Organisation  
 
The organisational structure at Napoli is flat, with all staff working together as a team to meet 
the restaurant's aims. Kristian, Dan, Max, and Augusto, the firm's four founders, act as 
senior leaders and make strategic choices for the company. 
 
A general manager reports to the owners and is in charge of the restaurant's day-to-day 
operations. The general manager collaborates closely with the founders to ensure that the 
firm runs smoothly and effectively, and they are responsible for overseeing other staff and 
managing the budget. 
 
There are various department managers that report to the general manager and control 
particular aspects of the restaurant. There is, for example, a manager for the kitchen and 
another for the front of house. These department heads collaborate with the general 
manager to ensure that their areas of responsibility function efficiently and satisfy the needs 
of the company. 
 
In addition to department managers, there are team leaders who are in charge of a group of 
personnel inside their department. The kitchen team leader, for example, would supervise 
the chefs and other employees, whereas the front of house team leader would supervise the 
waiters and bartenders. These team leaders are in charge of training assisting their team 
members, as well as ensuring that they satisfy the company's requirements. 
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The founders also have distinct duties. Kristian is the head chef, Dan is in charge of the 
finances, Max is the operations manager, and Augusto is the marketing manager. 
 
Overall, the organisational structure at Napoli is intended to be adaptable and responsive to 
the demands of the business. The founders and management team collaborate closely to 
make choices and set goals for the firm, while department managers and team leaders focus 
on implementing those plans and assisting the team in attaining success. This structure 
enables Napoli to be nimble and adaptive, which has been critical to its success throughout 
the years. 

Social Responsibility and Sustainability 

 
Napoli is a socially responsible and sustainable company that is passionate about making a 
difference in the world. Napoli goes above and above to reduce its environmental imprint 
and contribute to the well-being of its neighbourhood, from sourcing products locally to 
applying eco-friendly procedures in the kitchen. 
 
Napoli's sourcing procedures are one of the primary ways it exhibits its commitment to 
sustainability. The restaurant is committed to utilising only the freshest and highest-quality 
ingredients in its recipes, and many of these components are sourced from nearby farmers 
and markets. Napoli may lower its carbon footprint and contribute to the community's 
economic growth by supporting local agriculture. Purchasing products locally helps Napoli to 
deliver fresher, more flavorful food that is in season, improving the whole customer 
experience. 
 
In addition to sourcing products locally Napoli employs a number of eco-friendly culinary 
methods. For example, to minimise energy usage, the restaurant employs energy-efficient 
ovens and equipment, and it composts all food waste to limit the amount of rubbish 
transported to landfills. These measures not only serve to minimise Napoli's environmental 
effect, but also to lower operational expenses, making the company more financially viable. 
 
In other aspects, Napoli is a socially conscious firm. The restaurant is active in the 
community and is constantly seeking for opportunities to give back. Napoli, for example, 
routinely provides food and other resources to local charities and non-profits and sponsors a 
variety of community activities and projects. Napoli is able to have a good influence and 
create great ties with its neighbours by assisting the neighbourhood in this way. 
 
An annual fundraiser for a local children's hospital is one of the important activities that 
Napoli supports. Every year, the restaurant holds a unique event in which guests may eat 
wonderful pizzas and other Italian cuisine while also contributing to a good cause. Every 
year, the event is a huge success, and it's a great opportunity for Napoli to give back to the 
community and make a difference in the lives of children and families in need. 
 
In addition to its community participation, Napoli is devoted to sustainability in its corporate 
operations. To reduce its environmental effect, the restaurant has introduced a variety of 
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eco-friendly initiatives, such as recycling and composting, employing energy-efficient 
appliances, and lowering water consumption. These efforts not only serve to safeguard the 
environment, but also to lower operational expenses and make the firm more financially 
viable. 
 
Napoli's handling of its personnel is another way it exhibits its dedication to social 
responsibility. The restaurant is well-known for its excellent business culture and dedication 
to empowering and growing its employees. To assist its workers grow and prosper, Napoli 
provides competitive salary and benefits, as well as continuing training and professional 
development opportunities. The restaurant also provides a pleasant and open ambiance, 
and it considers diversity and inclusion to be essential to its success. 
 
In general, Napoli is a corporation that values sustainability and social responsibility. From 
its environmentally responsible methods to its community participation and devotion to its 
workers, Napoli is a company that is making a difference in the world. The founders and 
management team are always searching for ways to improve the business's sustainability 
and make a positive influence on the community, and they are dedicated to establishing a 
company that is both financially successful and socially responsible. 

Development and Milestones 
Napoli has reached a lot of milestones and continues to develop and expand as a company 
since its inception in 2016. The firm has always been focused on providing exquisite Italian 
cuisine and establishing a pleasant environment for consumers, and it has had remarkable 
success in both areas. 
 
The introduction of Napoli's first restaurant was an important milestone for the city. Kristian, 
Dan, Augusto, and Max, the founders, were finally able to provide real Italian pizzas to their 
town after months of preparation and hard work. The restaurant was an instant success, with 
lines out the door on the first day, and it has remained a popular destination for outstanding 
pizzas and other Italian foods ever since. 
 
The restaurant's growth was another significant milestone for Napoli. The owners realised 
the need to enlarge the dining area and add a full bar as the business developed and 
demand for their pizzas soared. This extension enabled Napoli to accommodate more diners 
and provide an even broader selection of food and beverages. 
 
Aside from physical developments, Napoli has also seen success in terms of client 
satisfaction. Customers routinely give the restaurant high marks and favourable feedback for 
its wonderful food, welcoming atmosphere, and outstanding service. Napoli's solid client 
base has helped the company to prosper and develop. 
 
One of Napoli's main development objectives is to keep growing and adding additional 
restaurants. The owners have always wanted to introduce their distinct style of Italian food to 
a wider audience, and they are dedicated to expanding the business and reaching new 
customers. To achieve this aim, Napoli is constantly on the lookout for fresh possibilities and 
places to build new restaurants. 
 



 8 

Napoli is committed to maintaining great client satisfaction while extending its physical 
presence. The founders and management team are constantly on the lookout for methods to 
improve the customer experience and surpass expectations. Offering new menu options, 
increasing service, or using new technologies might all contribute to a more smooth and 
pleasurable eating experience. 
 
Another significant objective for Napoli's development is to become a socially responsible 
and sustainable firm. As previously stated, Napoli is highly dedicated to lowering its 
environmental impact and assisting the local community. The firm provides food and 
resources to local charities and non-profits on a monthly basis, and also sponsors a variety 
of community activities and projects. Napoli is able to create great ties with its neighbours 
and contribute to the well-being of the people around it through creating a good influence in 
the neighbourhood. 
 
Overall, Napoli has had a lot of success since its inception, and it has a bright future ahead 
of it. Napoli is well-positioned to continue developing and fulfilling its growth goals because 
of its devotion to wonderful food, outstanding customer service, and social responsibility. 
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