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Jacob Middleton
Executive summary 
J c and bros tandoori is an Indian tandoori restaurant that caters for most needs and offers cheap prices at a high quality of standard we are a business of 4 partners currently situated in the busy part of London we offer a 4 star experience weather that’s dining in our fine restaurant or even taking away to eat at home with friends and family or even getting our quality food delivered with a friendly smile straight to your door we have put our customers first and tried our best to meet all there wants and needs the target market of the business is very wide and we cater from ages 3+ the purpose of this business plan is to give you some idea of the business we have come up with and our aims strengths weaknesses or threats the costa profits how much funding this is actually going to take to be successful the age group location and criteria we are going to meet. The way we have worked as partners and come up with good ideas as a team without any major conflict or disruption jc and bros is a medium business its not any kind of franchise yet but with the hope to expand to a chain of restaurants in London we currently have 4 chefs and 2 delivery drivers as employees and we also help out and keep busy ourselves our sales turnover is enough to keep us going for now as this is a new business and yet to peak and with competition with other restaurant takeaways and franchise restaurants our purpose is to sell high quality fast food at a quality standard yet for a reasonable price meeting customer needs and dietary requirements 



Mission statement 
This is a good restaurant to have so we came up with the idea of an Indian takeaway tandoori which is getting very popular with all races and cuisine so the demand is high our overall goal is to expand and franchise and succeed in the industry by 2021 we hope to have opened 2 more restaurants so we will be a chain of 3 we have to train observe our chefs to the best quality standards and have partnership with just eat on all 3 we thrive in getting our recommendation  
And customer service to the very highest and taking our franchise of restaurants to 5 star fine dining. Which makes our product unique 




Purpose of business 
The purpose of this business is to succeed in the industry making profits and the profits we earn  as partners learning together how to make things bigger and better how to come up with new ideas and recipes and to offer good value through products that still meet the highest of standards the while also looking after the environment we hope to upgrade our equipment regally with the times and to build our business add extensions on and wider cooking areas so we can employ more chefs and cooks while also keeping them happy by giving the space and a good use of tools 








Business goals
customer satisfaction and loyalty are one of the main objectives of a restaurant it is to insure customer satisfaction and build a good relationship with your customers because you are not just serving food we would like to successfully create our own brand and offer a diverse menu which will entice other customers to come back we will also offer some sort of reward scheme this will be a card we stamp buy 5 large meals get your 6th free we will also be offering a lunchtime buffet for £10 for adults kids eat free offer available from 12-3.30 our goal is for everyone to know our name and for our menu to be in every family household.

Christopher Nicholas
[bookmark: _Toc18938537]Estimated market share and sales
Based on the custom for our restaurant JC and Bros tandoori the following numbers were put together. The report was prepared using JC and Bros tandoori as the vocal point and outlining numbers within a one to five mile radius. National stats show that the high majority of people will not travel more than a three to four mile radius to eat or drink. The report shows that 154,879 persons live closely or within the three to five mile radius, the following figures are a breakdown of possible customers to attract our curry house.
Age	Percent of Population
	13-17
	5%

	18-25
	10%

	26-49
	20%

	50-75
	17.5

	75+
	17.5


Total 70%
Income	Percent of Population 
	12,000-19,000
	17%

	20,000-35,000
	27%

	36,000+		
	16%

	Total 60%
	



Education 	% of population 
	School
	12%

	College
	14%

	University
	21%

	Graduate students
	17%


Total 64%
Occupation 	% of population 
	Salesman 
	14%

	Builders 
	21%

	Sales assistants
	11%

	Artists 
	6%


Total 52%
[bookmark: _Toc18938538]Formula for market share
The formula takes the total population and then multiplies that by the percentage to figure out the importance of target customers.
Total population x Age% x income% x education% x occupation% = total market 
154,879x70.00%x60.00%x64.00%x52.00%=21,648.367
Market share for JC Bros tandoori
50 meals x£20=£1000 per day 
100 meals x£20=£2000 per day 
150 meals x20=3000 per day 
[bookmark: _Toc18938539]Occupancy levels
The occupancy of JC Bros tandoori is 112 persons. Two different ways can be to use to determine the occupancy levels
Lunch- 57 customers/2=27 customers/127=23%of occupancy levels
Dinner- 99 customers/2=49 customers/127=36%occupancy levels 
The occupancy levels are not always accurate some customers will come in for lunch or dinner as we do not open for breakfast like café’s do.
[bookmark: _Toc18938540]Promotion and advertising 
When we start promoting and advertising there are many ways of doing this leaflets within a certain mile radius will be handed out with deals for first time customers or new customers eating in or a discount on first take away orders. We can hand the leaflets out to shops within the area for instance coffee shops or hair salons obviously we cannot go to another Asian cuisine and ask them to hand these out or to leave on display as they wouldn’t be happy to do so. We will have an opening night with 10% off the bill and free poppadum’s to our customers both eating in and take away.
[bookmark: _Toc18938541]Sales tactics 
When we talk about sales tactics it is trying to provide a great service as well as persuading the customer to buy as much as profit so they can spend more in the restaurant so in this case we will offer complimentary parts to our set menus and make sure at the end of the night after dessert they can have a coffee or drink of their choice on the house. There will also be special night events for example jazz night on a Monday night we will provide advertisements for this at the entrance and bar area. 
[bookmark: _Toc18938542]Service/warranty
If there was to be an occasion where a customer was unhappy with the quality of our food we will give them another prepared meal free of charge and free bottle of wine.
[bookmark: _Toc18938543]Competition 
· Curry night- who are biggest competitors are 3 streets away on larch grove they as well are very popular and this can be a big threat to our business, they do cocktails as well as food and drinks and have live music
· Taste of Nawab- another curry house which is famous for their chicken biriyanis have had awards for most cleaned shop in Britain 2015 they are located 2 miles away on Langley park 
[bookmark: _Toc18938544]Goals
Set a target of how much we need to make per week and try maintain it also provide an excellent service always customers are always right.
[bookmark: _Toc18938545]Objective 
· Training for all employees
· Clear job descriptions and roles
· Customer feedback survey
· Implement the use of business plan set ups
· Monthly or fortnightly employee meets
· Review employees performance every 4-6 months 
[bookmark: _Toc18938546]Production distribution 
We will provide an experienced set of team members, in each of their roles they will be excellent our chef is 7 year Michelin and young chefs of the year on many occasions he will make some curries, biriyanis, tandoori grilled foods fish as well as rice’s and breads.
When customers arrive at CJ and Bros tandoori they will be welcomed with a glass of orange juice or apple juice and welcomed very hospitably. They will receive menus as they sit down and given time to browse the various dishes we do starters mains and desserts. Once they are ready we will note down what is ordered and put it on our computer system so when the bill is enquired we can print off easier and more efficiently for the customers, in the mean time we will have music in the background for customers to enjoy and we will give compliment poppadum’s with the sauces mint and mango chutney. 
Once the food is finished all together we aim to take dirty plates and cutlery promptly so that there is adequate space for families to talk and not worry about getting dirty or messy. Uniforms are not always needed in our restaurant but smartly dressed is always a key figure to our waiters its always important to set an example and look presentable when serving customers so we have a strict smart dress policy to our workers as we have no uniform set here. Additional regulation are contained in our database. 
[bookmark: _Toc18938547]Cash register
Our cash register is sharp the brand it consists of six machines focused more so one the front end and middle part. This can track data and profits we make day to day figures and touchscreen so it’s very easy to work.
[bookmark: _Toc18938548]Pricing 
Our food pricing will be in between reasonable and expensive because of the fact we are providing quality standards and the food suppliers are costing us a lot but we do have lunch deals from 12-2.30pm we have curry and drink for 5.99 instead of 9.99 so half price. We don’t over price our food but we are reasonable as we have other competitors at higher prices.
Credit cards and debit cards are accepted at 15 pounds minimum transaction as we get charged a lot if it’s under that price. The cost of food will be based on percentages, will be an average of 35% of the actual cost of the food.
[bookmark: _Toc18938549]Recipe costing and sizing
Depends on the different recipes we bring on board 
[bookmark: _Toc18938550]Suppliers 
The suppliers we have are very reasonable and have been around for some time
[bookmark: _Toc18938551]Lewis business systems
Lewis has provided solutions to specialized focus on restaurants and bars, has initially made them one of the biggest dealers in the country.
[bookmark: _Toc18938552]Powerhouse, inc
They will provide software packages to track food inventory and pricing. Have been utilised by trade associations and governments and private companies.
[bookmark: _Toc18938553]Metal logo and lettering 
They provided us with our amazing signage
[bookmark: _Toc18938554]Dirt out  
Dirt out is the dishwashing system to wear we will clean all of our plates and cutlery etc. the lease includes breakdown cover parts labour and chemicals they provide regular maintenance checks to see all is ok.
[bookmark: _Toc18938555]In line
In line has been in business for four to five years doing tenant developments clients include fish bar and di Marcos Italian. In line is versed in all areas of restaurant permitting and regulating.

Shihab Miah
Management 
Aims/goals
To have a team of people who can provide a quality and consistent service to our customers.
Objectives
· To use the experience and expertise of our four partners
· To hire where needed suitable and qualified staff
· Weekly team meetings
· Regular staff training
· Have quarterly reviews
Organisation
J C & Bro’s restaurant will be run as a limited company. There will be four directors Jacob Middleton, Christopher Nicholas, Hamed Miah and Shihab Miah. The four directors are the only investors in the business in equal shares.
The management of the front of house will be done by Shihab Miah, the kitchen will be run by Hamed Miah, Christopher Nicholas was in charge of marketing and Jacob Middleton was in charge of finance.
The directors
As directors Shihab, Hamed, Jacob and Christopher had experience in running different businesses. 
Shihab had managed restaurants on two occasions. Most recently was in charge of Mitalee Tandoori restaurant, which was turning over 250,000 pounds a year. Had eight to twelve staff working on any given nights.
Hamed is a young chef but still holds over ten years of experience in the Indian restaurant environment. Most recently has been working in The Polash restaurant, which has been established for forty years. Has managed the kitchen of seven staff members.
Jacob has been working with his dad as an interior designer for the past eight years. He also manages the finances for all their projects.
Christopher has been working in his family business which is an estate agent since he has left school. He has been managing the marketing side of things for two years now.
General Manager
The general manager post will be taken by one of the directors Shihab Miah, he has been in the industry for over ten years. He has been in a management or a supervisor role for at least six years.
Job description
The general manager will report to the other directors. He will be doing the overall management of the restaurant and its staff. With the help of the other directors will be ordering supplies and dealing with customer complaints. He will have to make sure there is enough staff to cover the shift. 
Head waiter/waitress
The head waiter/waitress role will be filled by a candidate with a minimum of five years experience. Must be a team player and have a friendly personality. They will report to the general manager. 
The candidates must submit a resume, they will be interviewed and hired by the general manager.
Job description
They will be responsible for overseeing and helping the servers. They will work under the general manager. They will be taking customers orders. They will be making sure the general cleanliness of the restaurant is on point.
Server
The role of the server will be filled by someone who has at least two years’ experience. A grade C equivalent in English. Have a friendly and outgoing manner. They will report to the general manager.
The candidates must submit a resume, they will be interviewed and hired by the general manager.
Job description
They will be responsible for serving food and drinks to the customers. Setting up the tables after customers leave. Keeping the restaurant clean.
Customer associate
The role of the customer associate will filled by someone who has at least one years’ experience. A good telephone manner. Have a good level of understanding of an epos system. Must have clear handwriting skills.
They must submit a resume, they will be interviewed and hired by the general manager.
Job description
They will be taking orders over the phone and transferring to the kitchen. They will also be taking table bookings and transferring them to the general manager. They must be able to use an epos system.
Head Chef
The head chef role will be taken by one of the directors, Hamed Miah. He has been in the catering industry for the past fifteen years. He has been in the head chef position for nine years.
Job description
The chef will be responsible for cooking the food for the customers. He must make sure the standard of food been sent out is consistently high. He will oversee the staff in the kitchen. He will maintain a clean and safe kitchen. He will be responsible for training the kitchen staff. He will be reporting to the other directors.
Tandoori chef
The role of the tandoori chef will be taken by someone who has five years’ experience in working the tandoor oven. Must be a responsible and a team player. They will report to the head chef.
They will submit a resume, they will be interviewed and hired by the head chef
Job description
The tandoori chef will be responsible for will be responsible for the food cooked in the tandoori oven. They will work under and report to the head chef. They will maintain a consistent and high standard of quality meals going out the kitchen. They will maintain a clean and safe kitchen.
Delivery driver
The delivery driver role will be filled by someone who has one year’s delivery experience in the local area. Must hold a clean licence and must have held it for three years. They must have a friendly manner and be a team player.
They will submit a resume, they will be interviewed and hired by the general manager.
Job description
The delivery driver will be responsible for delivering the takeaways to the customers on a timely manner. They will liaise with the chef and the customer associate about which takeaway to take. The delivery driver will report to the general manager.
Kitchen porter
The kitchen porter role will ideally be taken by a school leaver who is willing to learn the trade. Must have a good work ethic and be a team player.
They will submit a resume, they will be interviewed and hired by the head chef.
Job description
The role will include washing up and cleaning the kitchen. Listening to the head chef. Keeping the kitchen clean and safe. Reporting to the chef 

Hamed Miah
Financial plan and Exit strategy 
The cost of our restaurant JC and Bros will be £40,000. We will be buying a restaurant already running, this means we have the equipment’s already so we wouldn’t need to spend too much money on equipment’s. We was thinking of spending £8,000 on re decorating the restaurant and open event. To fund this all four partners will put in £12,000 each to pay for the restaurant and re decorating. 
Our exit strategy for JC and bros would be to sell the business as it is for more than we bought it as we are planning to improve the restaurant and increase its values. If we cannot sell the business we will plan to sell the equipment’s in the restaurant and the remaining stock to make most of the money.
[image: ]Advertising schedule

This chart shows us how much we are looking to spend on advertising through the whole year. As you can see we are going to use three advertising methods which are menus/flyers, newspapers and social media. Within the year it will cost £1380 










By looking at this graph we can tell how much we are spending on advertising in a year. Also this shows we kept the cost the same throughout the year. 





[image: ]This cash flow shows our prediction for the year. The way we got these predictions is by asking the old owners of the restaurant to give a rough idea of their previous year. This gave us the predictions to put in our forecast as were taking over a running business. As you look as this cash flow it tells us what we predict we would be making and what we predict how much should be coming out. This shows we should increase on sales near Christmas time as this is the busiest period of year. Also this means more costs on supplies. 

















This graph shows us the cash sales we make and our costs or purchases/materials and total expenditures. This shows us our cash sales is much higher than our cost of making and expenditure. The way we do this is buy keeping our costs as minimum as possible and keeping our sales cost at a high price but keeping our food at a high standard. 
If you look into our cash flow you can tell our salaries are high. We make sure we pay our staff a good wage to get the best out of them. By getting the best out of our staff means the food and service will be at a high standard. Which will improve our business. 
Looking into our cash flow we are predicted to make £300,000 at the end of the year. The cost of the sales we are looking around £80,000 at the end of the year. The total expenditure is £135,540. Following that total capital payment is £6600. Meaning our total cash outflow comes up to £222,140. This means we will make a healthy amount profit left at the end of the year which is £97,860. This will then be split by the four partners which will give us £24,465 each.
Cost vs Sales

Cash sales	january 	february	march	april	may	june	july	august	september	october	november	december	24000	24000	24000	20000	20000	20000	24000	28000	28000	28000	30000	30000	Purchases/Materials	january 	february	march	april	may	june	july	august	september	october	november	december	12000	6000	4000	4000	4000	8000	4000	4000	8000	8000	8000	10000	Total expenditure	january 	february	march	april	may	june	july	august	september	october	november	december	11370	11270	11270	11270	11270	11370	11270	11270	11270	11270	11270	11370	



Adverising Schedule

menus/flyers	january	february 	march	april	may	june	july	august	september	october	november	december	50	50	50	50	50	50	50	50	50	50	50	50	Newspaper 	january	february 	march	april	may	june	july	august	september	october	november	december	40	40	40	40	40	40	40	40	40	40	40	40	Social media 	january	february 	march	april	may	june	july	august	september	october	november	december	25	25	25	25	25	25	25	25	25	25	25	25	12 month total	january	february 	march	april	may	june	july	august	september	october	november	december	115	115	115	115	115	115	115	115	115	115	115	115	

cost
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Advertising schedule 

january february march april may june july august septemberoctober novemberdecembertotal

menus/flyers 50 50 50 50 50 50 50 50 50 50 50 50 600

Newspaper  40 40 40 40 40 40 40 40 40 40 40 40 480

Social media  25 25 25 25 25 25 25 25 25 25 25 25 300

12 month total 115 115 115 115 115 115 115 115 115 115 115 115 1380
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Monthly Cashflow Forecast

J C & Bros

Month Month Month Month Month Month Month Month Month Month Month Month

1 2 3 4 5 6 7 8 9 10 11 12 Total

Forecast Forecast Forecast Forecast Forecast Forecast Forecast Forecast Forecast Forecast Forecast Forecast

Cash receipts

Cash sales 24,000 24,000 24,000 20,000 20,000 20,000 24,000 28,000 28,000 28,000 30,000 30,000 300,000

Cash collected from debtors 0 0 0 0 0 0 0 0 0 0 0 0 0

Other income 20,000 0 0 0 0 0 0 0 0 0 0 0 20,000

Loan or other cash introduced 0 0 0 0 0 0 0 0 0 0 0 0 0

Sales of assets 0 0 0 0 0 0 0 0 0 0 0 0 0

Total cash inflow 44,000 24,000 24,000 20,000 20,000 20,000 24,000 28,000 28,000 28,000 30,000 30,000 320,000

Cash cost of sales

Purchases/Materials 12,000 6,000 4,000 4,000 4,000 8,000 4,000 4,000 8,000 8,000 8,000 10,000 80,000

Total cost of sales 12,000 6,000 4,000 4,000 4,000 8,000 4,000 4,000 8,000 8,000 8,000 10,000 80,000

Cash expenditure

Salaries/wages 9,200 9,200 9,200 9,200 9,200 9,200 9,200 9,200 9,200 9,200 9,200 9,200 110,400

PAYE/NI 100 100 100 100 100 100 100 100 100 100 100 100 1,200

Lease payments 100 100 100 100 100 100 100 100 100 100 100 100 1,200

Commissions 0 0 0 0 0 0 0 0 0 0 0 0 0

Repairs and maintenance 50 0 0 0 0 50 0 0 0 0 0 50 150

Office supplies 50 0 0 0 0 50 0 0 0 0 0 50 150

Advertising & promotions 115 115 115 115 115 115 115 115 115 115 115 115 1,380

External services 0 0 0 0 0 0 0 0 0 0 0 0 0

Vehicle costs 50 50 50 50 50 50 50 50 50 50 50 50 600

Travelling 0 0 0 0 0 0 0 0 0 0 0 0 0

Accounting 100 100 100 100 100 100 100 100 100 100 100 100 1,200

Legal costs 30 30 30 30 30 30 30 30 30 30 30 30 360

Professional services 25 25 25 25 25 25 25 25 25 25 25 25 300

Rent 1,000 1,000 1,000 1,000 1,000 1,000 1,000 1,000 1,000 1,000 1,000 1,000 12,000

Council tax 100 100 100 100 100 100 100 100 100 100 100 100 1,200

Water rates 150 150 150 150 150 150 150 150 150 150 150 150 1,800

Telephone 25 25 25 25 25 25 25 25 25 25 25 25 300

Utilities 25 25 25 25 25 25 25 25 25 25 25 25 300

Insurance 100 100 100 100 100 100 100 100 100 100 100 100 1,200

Interest 0 0 0 0 0 0 0 0 0 0 0 0 0

Bank charges 0 0 0 0 0 0 0 0 0 0 0 0 0

VAT/(VAT) 100 100 100 100 100 100 100 100 100 100 100 100 1,200

Corporation tax 50 50 50 50 50 50 50 50 50 50 50 50 600

Other taxes 0 0 0 0 0 0 0 0 0 0 0 0 0

Sundry expenses 0 0 0 0 0 0 0 0 0 0 0 0 0

Total expenditure 11,370 11,270 11,270 11,270 11,270 11,370 11,270 11,270 11,270 11,270 11,270 11,370 135,540

Cash capital payments

Dividends 100 100 100 100 100 100 100 100 100 100 100 100 1,200

Loan repayments 0 0 0 0 0 0 0 0 0 0 0 0 0

Assets purchased 50 50 50 50 50 50 50 50 50 50 50 50 600

Drawings 400 400 400 400 400 400 400 400 400 400 400 400 4,800

Total capital payments 550 550 550 550 550 550 550 550 550 550 550 550 6,600

Total cash outflow 23,920 17,820 15,820 15,820 15,820 19,920 15,820 15,820 19,820 19,820 19,820 21,920 222,140

Opening balance 4,000 24,080 48,080 72,080 92,080 112,080 132,080 156,080 184,080 212,080 240,080 270,080

Net cash receipts/(expediture) 20,080 24,000 24,000 20,000 20,000 20,000 24,000 28,000 28,000 28,000 30,000 30,000

Closing balance 24,080 48,080 72,080 92,080 112,080 132,080 156,080 184,080 212,080 240,080 270,080 300,080


