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Introduction 
The name of my restaurant is Everybody’s Fry Chicken, we specialised Caribbean style all natural foods; we want our customers to feel like they are home away from home in my restaurant. As a restaurant owner, great customer service is essential to the success of my business, customer service is equal parts communication and genuine attention to your diners. When guests visit your restaurant, you want them to feel welcome. When you treat them with care and respect while providing an excellent meal, they’ll come back to your restaurant again and again. Happy customer equals profitable business.














Description
The name of my restaurant is Everybody’s Fry Chicken, we specialised Caribbean style all natural foods; we want our customers to feel like they are home away from home in my restaurant. Description of what happened (Gibbs 1988). Forecasting sales of location based businesses 
If you are operating a location driven business, such as a shop or a restaurant, the best thing to do is to go in the street where your business will be based and look at how many customers the other shops or restaurants in the street have.
If you feel that your concept is too different from the shops and restaurants in your street, then try to find a street with similar traffic which has shops and restaurants with a similar concept to yours.
When you go on street due diligence like this you need to make sure you that your analysis isn't biased by the day of the week and the attached seasonality. Make sure you cover at least one weekday and a full weekend.
Once you have estimated the traffic, all you need to do is to apply a conversion rate to deduct the number of sales.
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Feelings:
As a restaurant owner, great customer service is essential to the success of my business as mentioned in Johns' model (Johns, 2000).  How I deliver excellent customer service at my restaurant? First, let’s define it: customer service is the assistance and advice you provide to your diners.
Customer service is equal parts communication and genuine attention to your diners. When guests visit your restaurant, you want them to feel welcome. When you treat them with care and respect while providing an excellent meal, they’ll come back to your restaurant again and again. Happy customer equals profitable business.
















Evaluation:
I would not want to mislead you into thinking that being a restaurant owner is all fun and games and free food. There are many drawbacks to consider, including:
• Long Days and Nights- As the owner of a new restaurant you will be putting in very long days and evenings (if you are open for dinner) to make sure everything goes smoothly. And even when you are home, plan to be on the phone with the restaurant several times a day. You would have to be at the restaurant on weekends because that is when most businesses make majority of their sales, say goodbye to lack of benefits because as a small business owner you would have to provide your own benefits Schön (1991).
 Owning a restaurant is like raising a child. No one will take as much interest and pride in it as you will. When I get compliments on my restaurant, whether it is about the food or the service that can offer as much personal joy, as a successful business.
• Being you own boss is another wonderful benefit, as long as you are responsible. Of course, being your own boss means that all decisions, good and bad, fall on your shoulders.
• As a local business owner, you get to meet a lot of people. If your restaurant is in your hometown, you get to visit with friends and neighbours. A restaurant is a community gathering spot, and that sense of community can be very rewarding.
Pricing and Strategies
A business can use a variety of pricing strategies when selling product or service. The price can be set to maximize profitability for each unit sold or from the market overall. It can be used to defend an existing market from new entrants, to increase market share within a market or to enter a new market. 
Pricing is one of the most vital and highly demanded components within the theory of marketing mix. It helps consumers to have an image of the standards the firm has to offer through their products, creating firms to have an exceptional reputation in the market. The firm's decision on the price of the product and the pricing strategy impacts the consumer's decision on whether or not to purchase the product. When companies are deciding to consider applying any type of pricing strategy they must be aware of the following reasons in order to make an appropriate choice which will benefit their business. The competition within the market today is extremely high, for this reason, businesses must be attentive to their opponent's actions in order to have the comparative advantage in the market. The technology of internet usage has increased and developed dramatically therefore, price comparisons can be done by customers through online access. Consumers are very selective regarding the purchases they make due to their knowledge of the monetary value. Companies must be mindful of this factor and price their products accordingly
Good pricing strategy helps you determine the price point at which you can maximize profits on sales of your products or services. When setting prices, a business owner needs to consider a wide range of factors including production and distribution costs, competitor offerings, positioning strategies and the business’ target customer base.
Location
Oval station located in Kennington of the London Borough of Lambeth. Surrounded by churches and universities, so the traffic will be good and sales will be good also.















Conclusion
Our strategy is simple. We intend to succeed by giving people a combination of excellent and interesting food in an environment that appeals to a wide and varied group of successful people.
 Our main focus in marketing thereafter will have to increase customer awareness in the surrounding communities. We will direct all of our tactics and programs toward the goal of explaining who we are and what we do. We will keep our standards high and execute the concept flawlessly, so that word-of-mouth will be our main marketing force.



















Reference
· http://smallbusiness.chron.com/different-types-pricing-strategy-4688.html 
· https://www.bizfilings.com 
· https://en.wikipedia.org
·  https://www.brookes.ac.uk/students/upgrade/study-skills/reflective-writing-gibbs/

image1.png
Reflective
Cycle





