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Business name: Ghorowa Shad (The last destination for taste)
Location: Upton Park, Green Street, London
Owners: Me and my brother (50/50) Partnership
Business Type: Desi Traditional Restaurant.

Executive Summary
This business plan outlines the launch of a traditional desi restaurant located in Upton Park Green Street, a busy and culturally diverse area in London. The restaurant will focus on providing affordable, high-quality homemade-style food to the local community.
 The business will be a partnership between two brothers, each owning 50% of the company. The total startup investment required is £30000, with both partners contributing £15000 each. The restaurant’s key strength lies in its authenticity. The head chef will be the owner’s mother, who will bring years of home cooking experience and traditional recipes This ensure the food has a genuine homemade taste that appeals to the local desi community.
This business aims to attract customer looking for tasty, affordable meals in a comfortable environment. With strong demand for traditional food in the area, the restaurant has high potential for success.

Overview of the business idea
Business Concept 
The business is a small restaurant offering traditional South Asian (desi) food such as curries, biryani, Chicken roast, Beef biriyani, Kebabs, and homemade dishes. The focus in on authentic taste, affordable pricing, and high quality.
Location 
The business will be in Upton Park, Green Street, an area known for its strong South Asian community. This makes it an ideal location due to high demand for traditional food.
Ownership Structure
 The business will be a partnership, with                                                                  50% ownership by the founder                                                                                        50% ownership by the brother 

Staffing 
The restaurant will employ 5 staff members:
1Head Chef (Mother-responsible for cooking and kitchen management) 
1 kitchen assistants
 1 super visor 
 1 Front staff (serving customers and handling orders)
Unique Selling Points (USP) 
· Homemade-style food
· Affordable prices
· Authentic desi taste
· Family-run business (Trust and quality)
· Freshly prepared meals daily 
Vision 
To become one of the best local restaurants knows for traditional homemade taste and affordable pricing.
Mission 
[bookmark: _Int_4DfTwgcZ]To serve delicious, high-quality desi food at reasonable prices while maintaining excellent customer service.
Market Research 
Target Market 
The primary target customers are: 
· Local south Asian community 
· Families looking for affordable dining 
· Workers and students in the area 
· People who enjoy traditional homemade food 
Market Demand
Green street is a busy area with high foot traffic and strong demand for ethnic food. Many people prefer eating food that reminds them of home. 
Pastel Analysis

	Political 
	The business must follow UK food safety regulations and licensing requirements.


	Economic 
	Due to rising living costs, customers prefer affordable food options, which supports the business model.


	Social 
	There is a strong cultural preference for traditional desi food in the area.

	Technological
	Online delivery apps (Uber Eats, Just Eat) Can increase sales.


	Environment 
	Using fresh ingredients and reducing waste will support sustainability. 


	Legal 
	[bookmark: _Int_CE6FTlnu]The business must comply with hygiene standards, employment laws, and health regulations 


	Competition 
	There are many restaurants in Green Street, but competition creates opportunity. Most competitors:
· Charge higher prices
· Do not offer true homemade taste 










Marketing Communications Strategy
Pricing Strategy
The restaurant will follow a low-price, high-quality strategy 
· Affordable meals for local community 
· Value for money 
Promotion Strategy 
· Social media marketing (Instagram, Facebook)
· Flyers in local area 
· Word-of-mouth (Very important in community businesses)
· Opening discounts and offers
Place Strategy 
· Physical restaurant on Green Street 
· Online delivery through apps 

Product Strategy
· Traditional dishes cooked fresh daily 
· Homemade recipes
· Consistent quality

Customer Experience 
· Friendly service 
· Clean environment 
· Fast service 





Financial plan
Startup costs 
	Expenses 
	Estimated cost 

	Rent & deposit 
	£8,000

	Kitchen equipment
	£10,000

	Furniture & setup
	£5,000

	Licenses & permits
	£2,000

	Initial stock
	£3,000

	Marketing 
	£2,000

	Total 
	£30,000



Funding source:
£15,000 (owner)
£15,000 (brother)

Monthly Operating Cost 
· Rent
·  Staff
·  Wages 
· Utilities 
· Ingredients
Estimated monthly cost: £8,000 - £10,000


Revenue Estimate
If the restaurant serves: 
· 50 customers per day 
· Average spends 
· £8 Daily revenue = £400 
· Monthly revenue = £12,000
Basic formula:
Break-even = Fixed Cost debited Contribution per unit 
If managed well, the business can break even within 6-12 months.
Profit Potential
With growth and customer loyalty,
Profits can increase through: 
· Delivery service 
· Catering 
· Expanding menu 

Conclusion 
This business has strong potential due to: 
· High demand in the location 
· Affordable pricing strategy 
· Unique homemade taste
· Family involvement ensuring quality
The investment of £30,000 is reasonable for starting a small restaurant, and the shared partnership reduces financial risk. With proper management, good service and consistent quality, the restaurant can become a popular destination in Upton Park.
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