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Contributions to this business plan 
   This business plan is designed  between  the colleagues mentioned.
The part  that miss Daniela Necea  designed is the Business details,  the Executive summary,  Management team,  Ownership structure of the business,  Business overview. 
The part that mister Ninel Cernat  designed is the Unique selling point,  the Market  analysis,  the Marketing including the pricing plans and the sales and marketing technique,  the Operations part. 
The part that mister Marian Popa  designed is the Management team  and the Financial Overview. 










       

          Nimada restaurant 
                                   Business Plan 

Business owners
   The business is  designed  as a partnership with 3 owners running the  business
The owners are
Marian Popa
Daniela Necea  
Ninel Cernat 

    The business  name  is going  to be  Nimada  restaurant and the  address of the business  is  Chelmsford, Duke Street  no. 86-87, post code CM11JP. walking distance from train station.
The  business  email address is  nimadarestaurant@yahoo.com.




\	






Executive summary


   The  business  is designed as a partnership  specialised  in Italian  food within the  restaurant service  industry.  The  business  will  provide  high quality food and service  for it's  customers. 
 The business will  put a big  accent  on the way  which  the food is  cooked  trying  to make  it  more  authentic.  One  way  to do this  is by having  in the  restaurant a charcoal  oven  and  with  this  we  are making  sure  the taste  of the  food  is authentic. We  also  believe  that this  way  of  cooking the  food  is a great  way to advertise  our  business. 
Italian food is really a celebration of produce, and protein is a secondary though. A typical Italian meal will start with a big plate of antipasti, which are predominantly vegetables (like pepperoncini, mushrooms, and artichoke hearts) and a selection of cured meats (like prosciutto and capicola). Then it moves on to a small pasta dish, which is followed by a light protein lika a leg of lamb, simply but deliciously prepared. 



Management team

Marian Popa
Role: manager 
   This  person  will  run  the  business  will take care of  the  staff  will  take  care  of all the  parts  involved  in  running a business.
Specific duties and the amount of customer/staff contact vary according to the size of employer: managers in larger organisations may be mostly office-based, whereas managers of smaller establishments often have frequent contact with both customers and employees.
Typical job responsibilities include to recruiting, training and supervising staff
agreeing and managing budgets, planning menus, ensuring compliance with licensing, hygiene and health and safety legislation/guidelines, promoting and marketing the business, overseeing stock levels, ordering supplies.
Daniela  Necea
Role: assistant manager 
   This person will  follow the  instructions of the manager  and will  implement  all  the  decisions  that  the  management  team  will take.
Daniela Necea will be responsible for scheduling employees, training and hiring new employees. Depending on the industry they may also be asked to handle escalated customer complaints as they often work in a customer facing role. Make sure the company policies are followed, optimize profits by controlling costs,ensuring product quality and availability,overseeing retail inventory,Taking disciplinary action when necessary, ensuring that health, safety, and security rules are followed, maintaining stores to standards, including stocking and cleaning.
Ninel 
Role:Quality  control  and  stock 
   This  person  will verify  the  quality  of the food  and  making  sure every  dish  is  according to the  standards.  This  person will also control  the stock  in the restaurant  ordering  from the suppliers  all  the  products  the  kitchen  and the bar  needs to  run.

Ownership structure of business 
    The business is designed as a partnership and all  the  partners will have a equal  share from the business in the amount of 33% each. All  the  decisions regarding the business  will be take  after consulting with the owners.



Business overview 
   The business will be specialised in Italian food  and will provide  high quality products and services. 
Also, we will have in the menu a large variety of pasta, bread and varying food
preparation techniques.

Unique selling points 
   We believe that  the location of  the restaurant  the close proximity to  the  train station  the  Essex county council  as our neighbour  and the office building around  in  which  we can count  the  Barclays regional  centre ,  the Santander's regional  centre   and  many  other businesses around the  location will make the restaurant a success. 


Market analysis 
Target market description 
   The business  is  targeting young professionals who work  in the office  around the restaurant but also  the people living in the city.  The business will also implement a delivery system so in this way  also the persons in the area will become customers of the restaurant.




Marketing 

Pricing plan

   The pricing strategy of the business is going to target  the  middle class people as a estimation the price for the product is going to vary from 5£ for a side dish to a maximum amount of 12£ for a main course. The pricing strategy of the business is designed by the owners by checking the competition  even though on the existing market whe are the only restaurant ho serves italian food.  As whe said the prices will vary from the amount of £5 for a side dish until the amount of£12 for the main course.  The dessert  price will varying depending on the difficulty involved in creating them, one ice cream will be in the amount of £3 and the tiramisu will be£5.95.
The prices for the drinks will vary  from £2 for a glass of soft drink £2.50 for a bottle of soft drink,  £3.50 for a small wine glass £5.50 for  a  large wine glass  and  £16.00 for a bottle of wine £30 for a bottle of champagne. 


Sales and marketing technique 
   The business will use for sale and marketing technique radio advertising  , print  advertising  and also online marketing to  increase the awareness about a new restaurant being opened soon in the town centre. 
We will review the overall business strategy and how marketing can contribute, Set measurable objectives and standards. For example, how many new prospects we need to contact each month and what proportion convert into customers. Or standards for customer service, and measures of customer satisfaction and loyalty.
Measure how well we are achieving our objectives. Get feedback from customers, for example by using customer satisfaction surveys and following up with customers who stop buying from us.
Identify weaknesses in the performance of different team members, or the business overall, to highlight training needs.

Sales process 
   We anticipate using the following sales process,  online  where customers will be able to  check the menu  and also place orders for collection and delivery,  and inside the restaurant where customers will be able to place the order  whit one of our waiters. 

Existing potential customers 
   The following have expresses interest in a opening of a new restaurant close to theirs jobs  and  especially the restaurant  will implement a 10% discount for lunch  for  the staff working at the Chelmsford  County council  and others business that the  management will decide they can be potential customers.
Operations 

Employees required 
   The business will need at the beginning  at least  7 full time staff  and also 3 part time staff  which 4 of  them will  be  the  chefs  working in the kitchen  as  head chef and his assistants,  another 3 staff will work on the floor with the assistance of the part time staff. 

Licenses required 
   The restaurant will need to apply to be licensed  to  sell alcohol and  food and  also fire  safety license. The food license will be issued  by  the local authorities  after they will  conduct a full investigation  regarding  how the food will be cooked  how it will be handled and stored  and  also  the qualification  the kitchen staff has. 
The alcohol licence will be issued by the local authorities and the police department  after they will conduct a full check on the restaurant  and also provide full training for the floor staff  making sure that the restaurant will not sale alcohol to under age customers and drunk customers. 

The fire safety license will be issued by the local fire department  after they will conduct a check of the building where the restaurant will operate  checking  if the building has fire alarm system,  fire  doors,  fire extinguishers  and  a fire training is provided for the staff at a weekly  base. 

Insurance required 
   The business will require insurance for  the following  . Products  liability insurance  and is going to cover  the cost of compensation claims if someone is injured inside the restaurant by a  product  the company is selling 
Employees liability insurance will  cover  the employees and also the business for compensation costs if a employee becomes ill or injured as the result of the work they do for the company. 
Business insurance,  will protect our business from losses if a event will occur during the normal course of business.


Equipment or machinery required 

   Kitchen  equipment , the restaurant will have  a  common kitchen equipment  mainly because of the space available for the kitchen  with one fire stone oven that the chef will  use to create a more authentic flavour than  other restaurant dishes. 
In the bar equipment we will have jug, carafe, pot, glasses of wine and champagne, bottle opener, can opener, electric blender, cocktail shakers including "American", "Standard", "Boston" and "Italian", Cutting board, fruit knife, spirit measures, ice scoop, bar spoon, free pourer, glass cleaning brush, zester, hawthrone strainer, lemon squeezer, fruit juicer, aprons and much more materials that includes straws, swizzle sticks, toothpicks, cherry picks, coasters, animal shapes, cocktail napkins, parasols plus additives and flavouring used will be tabasco sauce, angostura bitters, worcestershire sauce, cinnamon, nutmeg, cordials, cube sugar, gomme syrup, cream, fruits, biscuits.

The restaurant will have a full equipped bar  composed from  wooden bar used to display the beverage,  stainless steel top,  ice machine,  glass washing machine,  post mix machine,  and beer machine. 


Types of suppliers required 
   The business will need  the use  more that one supplier  because of the variety.  Fist the business will need to have  one meat  supplier  which is going to be Essex Meat  which will deliver every day  fresh meat. 
The business will also need to have  one  vegetable supplier  which is going to be  Golden Oriental  and  they  will deliver  every two days  the vegetable that  the  kitchen requires. 
The business will  need to  have one supplier for  the cooking oil  and  professional cleaning products  and  it will be  Fry Clean  which they will deliver the product every week. 
The business will need one supplier for the bar supply  that will provide  the alcohol drinks the soft drinks  and also  glass, alcohol measure units, this supplier will be Hills Prospect  and they will do delivery every week. 




Management Team 
Skills and expertise of business owners 

First name Marian 
Last name Popa
Role Manager 
Skills and expertise  Five years experience in the restaurant industry  , covered different positions from   floor staff to assistant manager and then manager. 
First name Daniela 
Last name Necea 
Skills and expertise Three years of experience in a management position 
First name Ninel 
Last name Cernat 
Skills and expertise Over ten years of experience in the restaurant industry. 



Financial overview 
Financial requirements 
 Total funding required to open the business will be £100.000
 All the funds needed to open the business will be provided by  the shareholders  who are also the owners of the business 
The funds needed to open the business come from personal savings  not from banks loans  in this way whe can minimise the risk  of over dept. 
The funds will be used into the the premises,  goods.  Whe expect  that  the  redecoration of the premises will costs between 10.000 to12.000 in this amount beeing included  the set up of the restaurant  the tables and chairs,  the cost of the plates and cutlery.
Whe expect that the cost for the kitchen will be around the amount of£40.000
 In this amount beeing included  a  walk in freezer  three  refrigerated units,  two ovens  one of this is going to a wood oven,  professional stainless steel  tops,  professional cooking  ovens,  high quality pan,  a professional dishwasher  machine , professional kitchen sinks and other equipment needed. 
Whe expect  that the cost  to  fully supply the bar  will be  around the amount of £15.000.
 In this amount  will include stainless steel tops for the bar,  a  professional glass washing machine,  a professional ice machine,  a  wooden bar  for display,  glasses of different sizes and measurement,  stainless steel sinks  and other bar supply.  The  beer machine and the post mix machine will be supplied  for  free  from our suppliers  one of which is  Hills Prospect  with the condition whe  keep buying our stock  for a period of at least two years  from their company. 
Another £1000 will be spent on the delivery system  from  Touch to Success,  with this  company if whe implement  their system,  will have free customers support for a period of two years. 
Another £2500 will be spent  to print the menu's  for the restaurant  the advertising flyers and  the advertising on radio and media channels.
Another £5000 will be used buying  two new tilt  and  three tablets to be used when a order is taken from the tables.
 Another £5000 will be spent to give the staff including the kitchen staff  a full training course  over a  period of one month  in this course will  be included food and healthy courses,  fire safety course  the use of the new system's  and appliances  installed in the premises . 
Another £5000 will be used to pay the rent  and the building insurance  with this amount whe will include also the products liability insurance and the employee liability insurance. 
The remaining budget of 16.500 will be used  to  buy  all the stocks needed for the restaurant for a period of two weeks  and to cover also the staff wages for the same period. 
Also  whe consider as expenses  the wages paid to the staff  in the amount of £650 for the head chef per week,  £500 for the assistant head chef per week and £400 per week per person for the other two chef's.  The  wages for the staff working in front of the house will be in the amount of £400 for each person. 

Projected profits and loss 

   The period of time considered for the restaurant is  one year 
The expected turnover in the first year of trading is around £520.000 with a average of £10.000 per week.  Whe expect that the manufacturing cost for  the business will be an average of £72.000 for the whole year. 
Others costs will be average of £250.000 per year  in this whe will include the cost for rent  supplies,  wages  and  others unexpected costs. 
The tax rate of the business in the first year will be 10%
The expected profits in the first year of  trading will be in the amount of £146.000 wich leads us to  one  expected return in the amount of146% from the initial budget  of the £100.000. 
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