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                  Business Plan
Structure Organization and Management Roles
Introduction: Every business needs a business plan and like mission and vision of a business, structure of organization and management role plays an important role in business. Every company has different structure and management, some has small structure and management while other have bigger. 
   The purpose of writing this plan is to focus on structure organization and management role of shisha bar. A shisha bar or den in Britain is an establishment where patrons share shisha (flavour tobacco) from a common hookah or from one placed at each table or a bar. In Europe and western countries, it is operated by Arab people. Many shisha parlours incorporated elements as Islamic décor and Arab with Indian music but some simply without the eastern cultural elements.
                           Structure of Shisha Bar:
 The business structure of shisha bar includes chief executive officer, general manager, shisha bar manager/floor manager, Accountant/book keeper, bartender/baristas, disc jockey, lead serve host, greeters/customer service agent, kitchen manager, lead cook, cleaner/dishwasher and security officer. These all persons play an important role in shisha to provide best comfort and serving to the customers.
                      Hierarchy structure of Shisha Bar:
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 Bartender/Baristas
         	                                                            
 Disc Jockey                                                     Lead Cook
 Lead Serve Host

Greeter/ Customer Service
         
Cleaner/Dishwasher
           		
 Security Officer
                                 Images of Shisha Bar
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                   Management roles of Shisha Bar:
Management plays an important role in any business and business like shisha bar different people work together as a team to serve people and entertain them. Management roles in shisha bar are as follows:
Chief Executive Officer: He is the main person of the bar directly control the work and resources of the bar and ensure the recruitment is well motivated. He makes the mission and vision of the bar. He assigns the main duties to general manager and floor manager. He also prepares annual business plan and monitor the progress of the bar against these plans to ensure that the bar is attaining its objectives or not. He maintains and establish the formal and informal links with the major customers and local authorities, develop an effective marketing and public relation strategy to promote the products, services and image of the bar. He also implements and develop the policies and procedures to ensure that the bar complies with all health and safety regulation. He communicates with staff members and conduct meeting with them to solve problem and keep them motivated.
General Manager: He also plays an important role in management functions and look after the team in absence of chief executive officer. His role is to recruit, train and motivate staff members. He also maintains relationship with the customers. He is reporting directly to chief executive officer and implement orders assigns by him. He also looks the financial budget of the bar. His duty is to maintain good relationship with difficult customers and solve their queries. He also makes sure that bar runs with health and safety regulations at all times in kitchen, dining area. He greets with customers and take feedback to improve overall running of the bar. He checks the stock inventory with staff. He arranges meeting with kitchen manager and floor manager on weekly basis to assess the performance of bar and set targets and assign duties to improve performance of bar. He also maintains relationship with the member of local community with police and licensing authorities in absence of Chief executive officer.
Shisha Bar Manager/ Floor Manager: Floor manager is the person who supervise different activities on floor, his main duty to improve speed of work, quality and efficiency of work on floor. He also improves and maintains relationship with customers. He also promotes new promotions and offers to the customers. He is reporting to general manager and responsible for the duties assigned by the manager and chief executive officer. He also recruits, train staff and communicate with them time to time. He also ensures that staff is following safety and health procedures. He also negotiates with vendors, order supplies and manage inventories and budget. He also makes employee schedule and give plan for the shifts. He communicates with general manager from time to time and makes plan for the improvement of the bar. He also reports employee complaints and performance issues to the upper management as needed. He also arranges meeting with kitchen staff weekly and ensure the quality of food must be maintained.
Accountant/Book keeper: Accounts and finance is focused by accountant. He is also the key person and reporting to chief executive officer. He is the head behind running financial status of the bar. His main duty is to provide smooth transaction of accounts and accounts maintenance in a proper way. Accountant duty is to give cost saving advice to upper management to save money of the bar and increase profitability. His duty is to advice in business plan and support to the management of bar making adjustment in existing financial business plan and also offer strategic advice and give support in this process. He also maintains reconciling of bank accounts and payroll slips for employees on monthly basis. He also makes VAT returns produced and filled by HMRC and cash flow forecast. He sets the annual budget setting and making corporation tax return, filling of confirmation statement with Companies house and P1 1D returns.
Bartender/Baristas: he is one of the main person of the bar and his duties include making alcoholic and non-alcoholic beverages for the bar and patrons, he interacts with customers, taking orders from them and serve snacks and drinks for them. His duty is to satisfy patron request in a timely manner. He also checks identification to verify legal requirement for all customers. He also plans bar menus and creating unique drinks for them. He also maintains stock up to date like beer, wine, napkins and glassware etc. he provides a positive and friendly guest experience by interacting with customers. He also complies with all food and beverage regulations. His duty is to collect money for drinks and provide change where needed. He promotes new menu and give suggestions regarding new promotions. He also communicates with floor manager and customers to resolve issues of the customers and bar regarding drinks.
Disc Jockey: His duty is as an entertainer; he entertains with best of the music and also manage sound system of the bar. He is also in charge of music collection. He interacts with customers and provide music at events. He also arranges broadcast, dance for parties on special events. He reviews the weekly and daily playlist and ensure music and commercial are played on schedule. He also takes music requests and engage listeners. He communicates with floor manager and sometimes ask to order special music collections on special events. He uses mixers small audio mixers with crossfader and cue function to blend or transaction for one song to another. He uses audio equipment that can play at least two sources of recorded music simultaneously and mix them together to create seamless transactions between recordings and develop unique mixes of songs for the public. His duty is to adapt handling of different technical broadcast equipment and ensure smooth running of program.
Lead Serve Host: He greets customers and answer their questions about menu items and specials, take food or drink order and give orders to kitchen staff. He sometimes delivers food to the customers table when its ready and make sure customers gets the quality. When floor manager is not available his duty is to resolve customer issues and sometimes, he may also in charge of dining room scheduling and make sure that there is enough staff for a shift. He also trains new staff and uses his knowledge of the menu and bar list help new staff with any queries about dishes and describing them to guest. He also helps floor staff when and where needed and if guest has an issue with the service, he may take over and try to correct the situation. He also makes sure that the dining area is clean sand seats and table are set with fresh lines and table ware. his duty is to have a dialogue with kitchen staff regarding food and services and solve their problem and issues with the help of floor manager. He remains calm and positive under pressure and friendly with staff and helps them to sort out the problem on floor. He also has a full knowledge of computer system for placing order and also ensures to follow the laws procedures related to the sale of alcohol.
Greeter/Customer service agent: He is one of the important person in the bar and responsible for the welcoming of the customers and open doors for them. He also deals enquiries of the customers and also give knowledge about menu and new promotion to the guests. His main aim is to provide the best customer service through out the day. He identifies the customer needs and ensure that customer must satisfied. He also guides inexperience staff on floor and helps to solve the query of customer. He deals with customers and maintains data for the phone calls, emails and live chats. He makes report and submit to floor manager weekly and give better feedback to improve customer service and for the resolution of the customer queries.
Kitchen Manager: He id in charge of kitchen and his responsibilities include supervising the food preparation and cooking maintaining a fully stocked kitchen inventory and complying with safety and cleaning standards. His duty is to manage kitchen staff and guide them to deliver quality food on time. He prices menu items with collaboration with floor manager and order supplies and kitchen equipment as needed and keep it up to date. He also trains kitchen staff on preparing food and tell new techniques to improve quality of food. He also maintains sanitation and safety standards in the kitchen area. He stores food products in compliance with safety practices in refrigerators. He also makes schedule work shifts for kitchen employees. He also maintains weekly and monthly cost report and discuss with upper management of the bar.
Lead Cook: He prepare food and assist in managing other house workers. His most of the time spent in kitchen to make food and around the kitchen. His main job is to supervise kitchen. He also looks time management so that all members of a party receive food at the same time. He also assigns task as orders come in, inspecting the preparation of food before staff delivers food and determine the breaks of the staff so that the kitchen will remain sufficiently staffed at all times and monitor the work station of lower cooks for cleanliness. His duty is to maintain food safety at all times. He abide by best practices and instruct staff on issues such as cleaning ingredients, slicing techniques, equipment maintenance, proper refrigerating, hand washing, preventing cross contamination, spoilage, disposals and post controls. He also looks kitchen at the end of the day. He also checks flavour of food and guide in plating and garnishing meal items in accordance with the instruction of kitchen manager. His duty is to communicate with kitchen manager from time to time and give him weekly report and inform him issues and give suggestions to improve quality of food served in bar.
Cleaner/Dishwasher: He cleans plates, pods, dishes of the bar and keep dish area clean and organise. He also cleans ashtrays as and when require. He is also responsible for cleaning floor, dusting and cleaning of doors and windows. His duty includes to clean toilet and ensure toiletries and supplies don’t run out of stock and also responsible of other duties assigned by floor manager. He also does heavy cleaning on special events assign by floor manager. He also notifies management about the repairs and occurring deficiencies of the bar. His duty is to check stock and inform manager if runs short. His duty also includes health and safety regulations and also cooperates with rest of the staff.
Security officer: he is responsible for securing the bar and whole premises. He is responsible for enforcing liquor and bar entry laws. His duty includes patrols from time to time of the bar and informs floor manager if sees any problem. He also checks camera and see premises time to time excepts patrols. He also keeps an eye on parking and controls traffic. He also responds alarms in case of emergency. And complete reports. He makes his weekly reports and submit to floor manager and have meeting if any issues and give solution to improve bar security measures. He also communicates with bar staff time to time for the safety and take action if any staff tells the query or issue and make report and submit it to the manager.
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                                               Appendix:
                      Structure Organization of Shisha Bar
                      Business Structure that build Shisha Bar is:
Chief Executive officer
General Manager
Shisha Bar Manager/Floor Manager
Bartender/Baristas
Accountant/Book Keeper
Disc Jockey
Lead Serve Host
Greeters/Customer Service Agent 
Kitchen Manager
Lead Cook
Cleaner/Dishwasher
Security Officer

                                    Management of Shisha Bar
Management of shisha bar includes different roles:
1. Chief Executive Officer: He Is the person who has the full control of Shisha Bar regarding functioning, recruiting, training and assigning duties to different staff members. He also Creates vision and mission of the organization.
2. General Manager:  He is leading, hiring, mentoring and coaching of staff and also maintenance the relationship with local business and customers. He also looks the financial budget of the Shisha Bar. He is reporting to chief executive officer.
3. Book Keeper/Accountant: Accounting and finance sector is focused by bookkeeper. He is reporting to owner and general manager. He will be the head behind ensuring financial status of a Shisha bar be fine and smooth.
4.Floor Manager/Shisha Bar Manager: He Supervise the different activities on floor, his duties involve to improve the speed, quality and efficiency of work on floor and improve relationship with customers. Responsible for other Duties assigned by Chief Executive officer.
5. Disc Jockey: He ensures that the customer entertained with best of music and also manages sound system of shisha bar. He also in charge of music collections. He also interacts with public and provide music at events.
6.Kitchen Manager: His responsibilities include supervising the food prep and cooking, maintaining a fully-stocked kitchen inventory and complying with safety and cleanliness standards.

7. Lead Serve Host: He greet customers and answer their questions about menu items and specials, take food or drink orders from customers, prepare food and drink orders, such as sandwiches, salads and coffee.
8. Greeters/Customer Service Agent: He is responsible for welcoming customers and open door for them and also dealing with customer enquiries and give suggestion to customer in choosing snacks and drinks. He also gives knowledge about menu promotions.
9. Lead Cook: He prepare food and assist in managing other house workers. He often spent time in kitchen to make food and around kitchen to oversee others.
10. Bartender/Baristas: He is making alcoholic and non-alcoholic beverages for bar and patrons, interacting with customers, taking orders and serve snacks and drinks.
11. Cleaner/Dishwasher: Dishwasher clean dishes, pots and pan of the shisha bar and keep dish area clean and organized. He also cleans ashtrays as and when required. He is also responsible for cleaning floor, dusting and cleaning of doors and windows. He also ensures toiletries and supplies don’t run out of stock and also responsible of any other duty assigned by shisha bar manager.
12. Security Officers: He ensures that Shisha Bar is secured all time, also control traffic and organize parking. He patrols around the building in 24 hours and submits his weekly report to shisha bar manager.
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Istanbul’s Mirror Hookah Bar


Executive summary

Istanbul’s Mirror Hookah Bar is a place where people can spend their time with their friends in a cosy atmosphere.
The focus will be on young customers, coming from Balkan countries ,and especially from Middle East .The bar will be located in Central London, and it will be managed by the founders (Madalina Ursu , Viviana Pal ,Ali Raza and Maria Moise).In the bar ,the costumers can find a large variety of flavours for tobacco , cocktails with or without alcohol, soft drinks, coffee ,teas ,and as for food, soft appetizers .
The garden will be spacious enough, with fussy lights, and background music. In the weekends there are going to be singers or DJ’s, keeping opened until late in night-time.
We have a positive vision for the business to grow in popularity, and the sales to double up by the second year, considering the location, and how popular the idea of ‘meeting up for a shisha’ is.
We went and visited different kinds of bars and this type was by far the most profitable.
Nicoleta Ciucescu (BUSINESS PLAN - MANAGEMENT TOOL OF THE ENTREPRENEUR,2016) was saying in her article ‘The role of a business plan is to guide the entrepreneur since the first year of running the business and to demonstrate that the business deserves to be funded.’











Company’s Objectives 

The objective is the same as everyone’s. To make as much profit as possible.
To reach this point we have decided we are going to provide excellent conditions, as in the best quality products, best service, and high cleanliness.
Our target is to expand as much as possible, but to get there we are going to be professional to a maximum level.
Creating an atmosphere where in daytime is going to be relaxed, and in night-time energised with music, in order to stimulate our customers into having a good time.
Another thing we are aiming for is to become well known on social media as well because these days it has a great impact on our daily life, so having 4000-5000 followers within a year can be a great benefit for the business. 




















Company’s Mission

Company’s mission is to provide what is best for our clients. This is exactly why we made a research in what are the best products so we can offer quality over quantity. Keeping up with the standard is a top priority.
Creating a place where people choose to spend their time, while enjoying our flavoured Hookah pipes.
In the same building you can choose if you want to come to dance and party until late, or to have some quiet time away from the noise, because our place can provide both.
  






















Company’s Vision

With the strategy applied it is expected the profit to increase within a short period of time. The whole team is creating a strong bond so we can keep the situation under control. 
In our vision the business will be successful which will give us the chance to expand and open new bars like this all over UK making it a franchise. With the help of social media we expect a growth as in clients, because we personally are going to work in the bar to be 100% sure we are devoted so much, so it is going to be likely to get many positive reviews .
The whole team is going to concentrate on every detail, in such a manner that everything will be close to perfection.
During my research ,I found this author that was saying in his article the following Vojko Toman (Company Vision and Organizational Learning,2015)’ If a company wants to be effective it needs to create and realize its vision; to do this, it needs creativity, imagination, and knowledge, which can be obtained or enhanced through learning.’
Therefore, we need to be creative, and structure this business in such a way, that we avoid further issues, so the business can run smoothly.



















Company Ownership 
Istanbul’s Mirror is established and owned by Madalina Ursu, Viviana Pal, Ali Raza and Maria Moise.
Our main idea in order to save up money and to make sure everything is top quality, is to share the duties in between us, without hiring any staff until we decide it is the right time to get employees hired.
Being a leader is not easy at all, it requires strength and ambition, and this task requires to be taken seriously. To become a good leader takes time and effort. Out there are tons of articles/books on how to become one but, only trying on your own and making mistakes, defines someone as a good leader. Going through different types of situation makes you develop this skill. Is a skill that gets developed only through experience, and with time and attention. One of the reasons we decided to open Istanbul’s Mirror together is because each one of us has a useful skill, so in my opinion, combining all of our minds together, working as a team can lead to extraordinary things. One of the greatest qualities of a leader is the one working next to his employees, maybe even a little bit more.


















Operational Business Plan

The definition for this is simple. Operations management has to deal with the administration of products, managing the roles everyone has in the business, etc.
Making strategies to compete against competitors is not an easy task.
While making the strategies we need to point out the business risks, in order to be more prepared for any type of situation.
We are also going to point out the description of the team and what each one of us has to do and the department we will deal.
Moreover, we are going to be explicit over the business goals.
Stutely Richard has argued something that sounded impressive for me and I will quote him (The Definitive Business Plan: the fast track to intelligent,2012) ‘When you have produced the analysis of where you want to be ,you can move on to the detailed task of deciding all of the things that you have to do to achieve your vision.’



















Strategies 
Writing up the strategies and discussing it is an important step, and everyone gets to come up with innovative ideas. The strategies help you protect the business and prepares you for what is coming up.
Felipe Acuna-Carvajal ,et al was mentioning in his article (An integrated method to plan, structure and validate a business strategy using fuzzy DEMATEL and the balanced scorecard,2019)‘As for the strategic approach, the main purpose is the formulation of the vision and the philosophical framework of the factors in which the top managers of an organization will focus strategically.’
One of the strategies we came up with was to make sure we find a place in Central London, and on a busy road, a place that people notices it.
Keeping up until late , having DJ’s or singers coming over ,but everything to be scheduled in such a way, that in day time and late in the evening they can have a quiet environment , and for people who like loud and energised environment as well ,after eleven o’clock for example the party is ready to start.
The quality has to be exquisite and the service is done in a satisfactory manner, because we always remember a place where we have been served by nice staff, and the products were nice.
We thought about adding the offer ‘Happy Hour’, let say for example in between 14:00 PM until 18:00 PM, clients can get two drinks for the price of one.
We ordered leather sofas, spacious and comfortable, just to add a plus for comfort.
I am going to point out the fact that for advertising we are going to use social media , and gather as many as possible followers and 5 star reviews ,but in the very same time ,through rotation each one of us is going to walk around the bar sharing fliers with a 5£ pounds voucher.












Business Goals 

A goal describes what we want to achieve and our purposes.
We are willing to invest or own money and basically work without getting paid. The whole team is optimistic, and we tend to believe our business and sales are going to grow. Our ambition is to succeed so we can open more places like this.
The goal to have a good profit earning is obvious, and we expect the productivity to be at maximum.
Moreover, thinking ahead, there is going to be a chance to create new jobs for people.
Another one of the team goals is to have a big flow of costumers, because with costumers there is the profit earning as well.
And not lastly, providing quality goods and supply good service is a must.




















Business Risks

As young entrepreneurs there are some insecurities of course, and the danger of losing everything exists. Because I imagine the business in the middle .Focus and imagine ,the business in the middle and in the left hand side it the risk of losing everything ,in the right hand side is the chance to be successful .
We can have internal risks, such as the leadership is not functioning properly, or the management is not organised accordingly.
We can include in this topic things like theft, sabotage or simply the inability to cope with the business itself.
External risk is another topic we have to think of. Maybe the rent goes higher, recession comes up, especially now after the pandemic time, everything is possible.
And there are the natural causes, and here I am going to write as examples factors like earthquakes, storms, or even fire.



















Description of the team

Madalina Ursu- Management of the bar and helping behind the bar. She left me under the impression of a strong woman, being capable of coordinating people.

Ali Raza- Taking care of the financial plan, taxes, insurances. Ali is a simple man, that as soon as you give him the instruction, he will make sure he does his best.

Viviana Maria- Training the staff and making sure everything is needed is in stock. She needs to make sure that we have all the products that are in the menu ,in our stock, without being in the situation where we have to tell our costumers ‘sorry, we do not have this tobacco flavor.’

Maria Adriana Moise- Waitress and assuring the bar is keeping up with the standard. I have previous experience as mostly I worked in the UK as a waitress, and behind the bar. I know how the places are supposed to look like and what the standards are.

We discussed and took the situation in our hands, until we accomplish our goals, because a good leader works until the target is achieved. Moreover, to save up money, we shared the duties in between us, which in my opinion is a great solution for the moment until the business is stable.
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Istanbul’s Mirror Hookah Bar

Financial planning: 

Opening a lounge bar is an ambitious and realistic business project, the only important thing to pay attention to, are some fundamental aspects to start on the right foot and increase the chances of success. With solid foundations everything will be easier and above all the risks of seeing the business project fade significantly are greatly reduced; but, of course, opening a successful lounge bar requires special character skills and initial capital to invest in the business. In other words, is important to manage an appropriate spirit of initiative, the right entrepreneurial skills, a big desire and the useful stubbornness not to stop at the first difficulties. Given the economic commitment and the expenditure of physical and mental energies, it is much better to start on the right foot. 

Therefore, planning everything in detail means taking care of every single expense and foreseeing every penny, to be able to exploit them all to the best and not risk finding yourself with big weaknesses or deficiencies. So, it is mandatory to start by drawing up an approximate Start Up Cost scheme (the expenditures sustained during this process). It is good to consider in advance all the various expenses and investments that will inevitably be encountered, such as, for example, costs for furniture, various necessary equipment, renovations and various reparations; and again, the purchase of all necessary permits, licenses, registration and maintenance costs. As well as stock bar, stock kitchen and stock hookahs.

	Projected start-up capital
	

	Business start-up year
	2021

	Assets
	

	Registration cost
	450£

	Initial inventory
	9,000£

	Cash
	2,000£

	Leasehold acquisition and improvements 
	3,800£

	Insurance 
	1,400£

	FF&E (furniture, fixtures, and equipment)
	

	IT + internet 
	300£

	Production equipment 
	42,000£

	Digital and electronic devices (tablets, computers, etc.) 
	5,000£

	Furniture 
	18,000£

	Installations 
	3000£

	Business Premises Renovation Allowance 
	3,300£

	Expenses
	

	Permits and licenses 
	2,000£

	Initial marketing (5 months) 
	5,100£

	Equipment rental 
	1,500£

	Production costs
	

	Food supplies 
	2,500£

	Drink supplies 
	3,200£

	Hookah supplies 
	3,500£

	Labour costs
	

	Wages 
	51,500£

	TOTAL START-UP COSTS 
	157,550£



	Financing
	

	External investment 
	6,000£

	Shareholder bank loan 
	50,000£

	Fixed interest rate 6% 
	3,000£/ year

	Payback 4 years 
	15,500£/ year

	Payback monthly
	1,292£/ month




The tables above illustrate represent, approximately, what we deduce, and which we have studied intensely, are the required capital and its financing. Calculating all the initial expenses, we concluded that we would need a total of 157,550£ to get off to a good start. The bank loan granted will be of 50,000£, repayable in 4 years with the 6% of interest.

The cash flowing will be effective in the first 3/6 months from the birth of the business, money that will be invested in the expansion of the service, in an attempt to expand the horizons after the fourth year of life (after the complete repayment of the debt), towards a future franchise. 

One of the things not to forget is that, to open such a business, numerous permits are required, and it is mandatory to respect all the rules required by law to keep the environment as safe as possible. We should need a valid fire and safety certificate, we are required to keep always unlocked and free the fire exits, ensure that noise, light, smoke infiltration is kept to a minimum, make sure and check periodically that there is enough ventilation in the room to avoid a carbon monoxide increase, be really careful to keep clean and disinfected all the tableware/pipes (use disposable and interchangeable pipes). 
We also need to ensure that we are compliant with the Health Act of 2006 which is “an Act to make provision for the prohibition of smoking in certain premises, places and vehicles and for amending the minimum age of persons to whom tobacco may be sold[…]”
We will also need special permissions to: Use CCTV systems, play background music, use a venue for public entertainment - including dancing, live music, etc, use a television and other devices to receive and record broadcast programs, sell tobacco products, sell alcoholic drinks.
In order to use CCTV, it is necessary to obtain a license from the Security Industry Authority (SIA). Using CCTV is particularly important to safeguard ourselves and our customers, always taking into consideration the fact that we serve alcohol.
At least one of us must also obtain a "Licensed premise", which allows you to be able to sell alcohol. 

 Partnerships:
In order to open a great lounge bar, is important to have the best food and drinks providers. The main food and drinks vendors are going to be Costco, Iceland and Morrison. The wines are going to be provided by Amathus, a family owned drinks importer, distributor and specialist retailer based in London, Brighton and Bath. 
The main hookah products supplier is going to be ShishaShop, the products have been personally tested and we were pleasantly surprised by the quality and professionalism of the owners. I place a lot of faith in the fact that our customers will love the dozens of flavours on offer and the excellent quality of them. 
The internet provider is going to be Virgin Media. Nearly all the digital gadgets like tablets, computers, TV screens, etc. are going to be provided by Curry’s PC World. 
Furniture and decoration materials vendor will be Furniture Supplies UK and IKEA

Conclusion:
To conclude, we are aware of the prodigious audacity necessary to build a business that has hundreds of competitors, certainly more traditional and "comforting", but we rely, from the very first moment, on attracting the attention of the younger mass, with an innovative, wild, fun and at the same time welcoming medium. We want to make and build Istanbul's Mirror in a daily meeting place, a place to spend afternoons after work with colleagues and late evenings with friends. We are ready to serve, in addition to the best of services, the best shisha on the market with dozens of different and interesting flavours, precious and tempting cocktails, which arouse attention and the desire to experiment. Beautiful appetizers to look at and delicious to taste, fresh and genuine.
We intend to stay open 7 days a week, between 6pm to 2am during the week, and on weekends from 5pm to 4am.
 We assume that, for a period of time, it will not be easy to keep up with the place, with the schedules and it could happen to have repercussions, we take into consideration, it may be an option, the fact that the plans do not they go as we have foreseen; in this case we have already decided to place our hopes in an external agent, a guide, another investor who can rebalance the situation. However, we hope that all this is not going to be necessary, because we have put so much passion and dedication into this project.
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Description

+ Goals of the company

+ Resourcesneededto archive the company's goals

+Consider investments and expenses (Start-up
capital)
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GOALS OF THE COMPANY

In the first couple of years the business is expected to grow significantly
and maintain a healthy financial position over the next five years. We
expect, in addition, to have a big success from the first four months of
life.

The main goal is to be able to cover our payment obligations and the
various expenses that could suddenly arise.
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Resources needed to ar
the company’s goals

> IT + Internet

» Digital and electrical devices
> Production equipment

> Furniture

» Food/Drink/Hookah suppliers
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CONSIDER INVESTMENTS AND
EXPENSES (START-UP CAPITAL)

v Permits and licenses
v Rent
¥ Expenses for insurance
¥ Health and safety regulations
V' Registration costs
¥ Initial inventory
¥ Miscellaneous
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Definition
Operational
Business Plan

> Pointsout the strategies used
to compete against
competitors.

> Description of the team, and
details about each
department.

> Businessgoals.

> Business risks
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Strategies

Opening the business on a busy road
Advertising and posting on every possible social media website
Adding ‘happy hours’ where people can get two drinks and pay for one. '
Keeping open until late hours.

Making sure the quality and the services are done in a satisfactory manner
Having reasonable prices
Creating a cozy atmosphere
Gather as many as possible positive reviews

YVVVVVVY
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Description of the team

Madalina Ursu - Management of the bar
and helping behind the bar .

Ali Raza - Taking care of the financial
plan, taxes, insurances, etc.

Viviana Maria - Training the staff and
making sure everything is neede

stock.

Maria Adriana Moise - Waitress and
assuring the bar is keeping up with
the standard

As you can all notice we made sure we
shared the duties, therefore money
are being saved, at least for the start,
until we grow bigger.
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Business Goals and Risks

Risks
> Natural causes
Economic causes
Management causes

v v

Goals
Profit earning
Productivity
Create new jobs
Flow of costumers
Supply quality goods
Supply good services

VVVVVYV
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Competitor Analysis and Target Market
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COMPETITOR ANALYSIS

Determine who your competitors are.

Determine what products your competitors offer.

Research your competitors' sales tactics and results.

Analyze how your competitors market their products.

Analyze the level of engagement on your competitor's content.
Observe how they promote marketing content.

Look at their social media presence, strategies, and go-to platforms
Perform a SWOT Analysis to learn their strengths, weaknesses,
opportunities, and threats.
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Target market

» Your current customers

» Your product features
and benefits

» Your business objectives
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STRUCTURE ORGANIZATION OF A SHISHA BAR

Business Structure that build Shisha Bar is:
Chief Executive officer

General Manager

Shisha Bar Manager/Floor Manager
Bartender/Baristas
Accountant/Bookkeeper

Disc Jockey

Lead Serve Host
Greeters/Customer Service Agent
Kitchen Manager

Lead Cook

Cleaner/Dishwasher

Security Officer

Name: AliRaza
Stuent 1D: 1914095
Teacher: Dr Anupam Mazumdar
Modle: Managing Entrpise i e 215t entury (BMSWAO0_ LON)
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MANAGEMENT OF SHISHA BAR

> Lead Serve Host He greet customers and answer their questions about menu items and
specials, take food or drink orders from customers, prepare food and drink orders, such
as sandwiches, salads and coffee.

> Greeters/Customer Service Agent: He is responsible for welcoming customers and
open door for them and also dealing with customer enquiries and give suggestion to
customerin choosing snacks and drinks. He also gives knowledge about menu

promotions.

> Lead Cook: He prepare food and assistin managing other house workers. He often spent
time in kitchen to make food and around kitchen to oversee others.

> Bartender/Baristas: He is making alcoholic and non-alcoholic beverages for bar and
patrons, interacting with customers, taking orders and serve snacks and drinks.

> Cleaner/Dishwasher: Dishwasher clean dishes, pots and pan of the shisha bar and keep

dish area clean and organized. He also cleans ashtrays as and when required. He is also.
responsible for cleaning floor, dusting and cleaning of doors and windows. He also
ensures toiletries and supplies don't run out of stock and responsible of any other duty
assigned by shisha bar manager.

> Security Officers: He ensures that Shisha Bar is secured all time, also control traffic and
organize parking. He patrols around the building in 24 hours and submits his weekly
report to shisha bar manager.

ARz
Sugent 0:1814085

Mocus: Minsgng Enarriein 21 Canary (BMSWISELON)
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MANAGEMENT OF SHISHA BAR

Management of shisha ba ncluces difere rls:
> Chief ExecutiveOffrHe s the person who has the full conol of Shisha Br egarding unctioin. recruting
fraining and seignin duties o diferent saff memers. He 2l Creates vsionand ission of e organzaton,
> GeneraiManager He s ecing 1ing mentoring and coachin ofstaf and maitenance the relatonship i ol
Susiness and customers. He iso aoks he fnancia budgetof e Shisha Bar. He  repotn 1o chie execute
e
 Bookkespe/Accoutant Accouring and fnance secor & ocused by ookeper.He & reprtin t ouner and
genersl manager. He wil be the head beind ensuring fnancl satus ofa Snisha bar be fine and smaoh.
> FloorManager/Shisha Bar Manager:He Supenis th diferet actiles onfor, s dtes o to mprove the
<peed. qualty and effcienc ofwork on floor and improve eationshp with customers. Rsponsible or ather Duies
assgned by i Executve ofcr.
> Disc ockey: He ensures tha the customer re enlelained wih bestof music and manages sound system of
isha bar. e afo n charge of usic colectons. He alo eracs wih pubic and provide music ot evens.
> Kitchen Manager:Hi responsiities nchude supenising the food prep and cooking, mainaining a fuly-
stocked kitchen nventory and compying it safety and ceaniness siandarcs
oo 51085

Teacher:0r. Anupam Mazumar
Wodule:Managing Enterpiseinthe 21+ Century (SMSWAO08_LON)
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