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NAME CERASELA
Business Plan for Bulgarian Restaurant 
Business Overview
Bulgarian Luxury Dishes is a modern restaurant that aims to provide the residents of Sofia with excellent food and services while incorporating the Bulgarian culture in every undertaking. The capital city of Bulgaria deserves nothing less than the best. The restaurant shall be located at a strategic point within the city and have a clear view of the city skyline. The staff shall be a competitive team with quality training to ensure they prepare every meal with a high level of proficiency. To ensure they are the right staff, a vigorous recruitment process shall be conducted based on their prior experience and recommendations. A modern restaurant has to incorporate more than the food to stand out in the competitive city hospitality industry. Bulgarian Luxury Dishes understands that and will strive to go beyond the food into the experience itself. 
There shall be close cooperation between the owners and the design team to ensure that a modern space precedes everything else. Every dollar shall be invested in the design process to incorporate world-class themes to ensure visitors are attracted to the environment before the food. Restaurants have made the mistake of thinking that restaurants are for eating only. They are wrong with the assumption because the current customer is concerned more about the service. Service starts from the surrounding environment to how they are treated in the restaurant. Bulgarian Luxury Dishes aims to bring the modern feel into the restaurant business and attract customers who want value for every penny they spend at a world-class restaurant. The motivation behind this plan is to focus on the customer and fulfill their needs through a modern and luxurious restaurant. 


Products and Services
The main products of the restaurant will be food and beverage that reflects the market demands of Bulgaria and that of the international market. A normal meal shall start with a bit of fruit brandy (rakia)  and will be free. It will be followed by Shopska, a tradition within the community. Depending on several factors, the Shopska will be served at breakfast, lunch, or dinner. The main meals shall be a rich stew of chicken and a mix of grilled meat. The foods shall be served with the best customer service with the need to satisfy them at heart. 
Local desserts shall make part of the most preferred foods. The decadent cake will be included because of its popularity within the Bulgarian community. It was first made in 1885 by Kosta Garash, and Bulgarians have loved it ever since. Its components would make anyone crave to have a taste of it. It is fully covered in glistening chocolate icing, desiccated coconut, chocolate ornaments, well-sliced almonds, and decorated with walnuts. A spongy layer of walnuts separates the layers. Tikvenik will also be on the product list. It is a traditional pastry made up of grated pumpkin, cinnamon, sugar, and coarsely grounded walnuts filled with dough. Other traditional foods in the product list will be shkembe chorba, mish-mash, kyopolou, kebapche, meshana skara, mekitsa, and banitsa. These are well-selected local dishes that appeal to the residents of Sofia and the country at large. Including them in the product menu will give a strong message of the patriotic nature of the new restaurant.  
The restaurant shall borrow from other top restaurants to ensure quality is as good as the best in the world. There shall be a list of Italian cuisine on the menu to cater to the needs of tourists who frequent Sofia.  
Since the modern restaurant is not considered complete without an appealing environment, the location of the Bulgarian Luxury Dishes shall be carefully selected to ensure the customers enjoy the view as well as the food. The location shall give a wider view of the city skyline and open room for better discussions during meals. Customers tend to spend more time at a restaurant that has an appealing environment than one that does not. There will also be good music in the background, making the environment more welcoming. 
Market Audit
The marketing audit of Sofia as an ideal location for the restaurant shall be done to determine the current market situation and future changes that might affect the operation of Bulgarian Luxury Dishes. This audit shall consist of a comprehensive analysis of the internal environment as well the external environmental factors that are likely to influence business operation. The goal of the business shall also be compared with the market conditions to determine alignment. Social media shall play a big role in sourcing for the information to fill in the requirements of an audit report. Since marketing audit has been helpful to other corporates, it is the best option for Bulgarian Luxury Dishes to determine the nature of Sofia’s business environment and improve on their weakness (Hadrian, 2018). When done right, the business shall start operating with a lot of actionable data to ensure it thrives.  The first tactic that will be implement it is relared to sale, our restaurant it will deliver different discounts or one tyope of meniu per day it is costing less than other, in this way we are making customer to be attracted and engage with our prices. This should be a very effective marketing because clients will get the chance to eat at their favourite restaurant while also eating cheap and enjoy their meals. The next tactic that our restaurant it will be use it is related to advertising and social media, our restaurant will make sure to establish an online presence and enjoy free marketing through social media while engaging with different clients and establishing a connection with them, making them aware of our new types of foods, promotions et.al
Besides, this asvertising online ,we will also use physical advertising such as flyers and other ways to engage with our clients. Additionally, we will ensure that our restraurant it is following the actual trends in the industry which are sustainability, e-commerce, and healthy products. Clients have started to look on what they eat,being more aware of their body, health , looking for health items. Therefore, our restaurant has looked forward to ensure also health menius for those looking to eat always healthy. Our restaurant has also embraced e-commerce, having an online website , where it can make also home delivery. Therefore, our company has implemented different sustainable practices such as recycla, reusing of materials and other relevant innitiatives practices. Our company looked to follow relevant trends.
Target Market
The target market for Bulgarian Luxury Dishes will be those people who share common characteristics and whose preferences align with the product and service offering of the business. Sofia has many people who prefer different foods and beverages when they walk into restaurants. Therefore, not everyone in Sofia will be able to resonate with the offerings of the business. The aim of defining a target market is to ensure that marketing effort is focused on the people likely to become customers hence maintaining profitability in the course of conducting business (Thao & Duong, 2019). Bulgarian Luxury Dishes aims to entice those customers who are lovers of traditional Bulgarian foods that are prepared to international standards. They do not base their purchasing decision on price but rather on the quality of the food. They would rather enjoy the skyline of the city in a welcoming and entertaining environment and pay for what it's worth. These customers do not just come for the food but the experience that accompanies their meals. People who like specific food like Italian dishes would also be ideal clients of the restaurant. This addition is to ensure that it caters to the growing population of tourists in Sofia (Dogramadjieva, Nikolova & Mitova, 2018). 
Marketing Plan
The marketing plan shall be used to determine how to reach the target market described above and how the business will measure its efforts. A marketing plan is important in the current business environment that keeps on changing (Vanickova & Szczepanska-Woszczyna, 2020). Bulgarian Luxury Dishes has strong product and service benefits compared to the current offerings in the market. It needs to offer the planned products and services as stated to meet objectives. The marketing plan will also include the use of modern methods like the use of social media campaigns, offering customer loyalty vouchers, delivering food for free to those who prefer the option, and alerting customers when there are new offers via email marketing campaigns.
Management Team
The management team shall comprise five top managers to set strategies and monitor smooth-running operations in the business. The general manager shall be in charge of business development and overall administration. He shall exercise oversight over the other managers and step in to help whenever there is a problem that challenges the team. The acquisition manager shall be responsible for onboarding individuals or groups into the business to ensure customer growth. The human resource manager shall be responsible for people relations in the business. The operations manager will monitor smooth business operations in the course of business. Financial and budget monitoring shall be checked by the finance manager. The team will work together to assess risk and implement mitigation strategies that ensure business continuity. There will be occasional group meetings every month in the first year of business among the members of the management team to monitor external and internal factors that support business.
Financial Plan
· A financial plan is set to determine the amount required by the restaurant to meet its objectives and financial goals. These are current business financial projections that will be used to grow the restaurant in the first two years of business. Any further growth analysis shall be prepared at the end of the current financial plan. Our Bulgarian restaurant offers a range of traditional food and services , while also ensuring for visitors a way of luxury accommondation
· Business/Company Overview
· Our restaurant from Bulgaria is a top restaurant where you will be enriched with flavours and experiences. Food prepared according to old Bulgarian recipes, passed from mother to daughter and with Bulgarian special folklore program that makes time stop

	
	Year One
	Year Two

	Projected Revenues
	39,300$
	57,850$

	Cost of Sales
	12,000$
	7,000$

	Gross Profit
	35,300$
	50,850$

	Operating Expenses
	7,500$
	7,000$

	General Administration
	2,300$
	3,000$

	Net Income 
	9,200$
	32,000$

	Budget Adjustments
	5,000$
	3,000$



The business will require very high amounts to be channeled into marketing expenses in the first year. It will have a large effect on the net earnings but will be necessary to ensure the business takes off on a strong note. The results of these expenses will show in the earnings for the second year, although the general administration rates will rise in the same period. When well implemented, the business will have a stronger financial year in the third year onwards. There might be variations to the financial projections, and the difference will be offset with the amounts in the budget adjustment section. 
Conclusion, the company has manage all needs in order to be able to reach success and be a good and famous restaurant . It is essential to hire relevant workers, that are willing and have the motivation to achive the company’ s goals.
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