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My business idea, 800 Yards of Flavour, is a Moroccan European fusion restaurant that celebrates bold spices, vibrant colors, and refined presentation. Drawing on my background in hospitality and my experience working in diverse food service environments, I have developed a deep appreciation for how culture and cuisine intersect. My passion for food began early, inspired by family traditions and a fascination with global flavors, and has grown into a commitment to creating authentic yet innovative dining experiences. 800 Yards of Flavour will offer a menu that combines the warmth and richness of Moroccan dishes with the sophistication of European culinary techniques. I am motivated to build a welcoming space where guests can explore new tastes while feeling at home. Through connections with local suppliers and culinary professionals, I aim to craft a restaurant that highlights creativity, quality, and community through every plate served.
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800 Yards of Flavour would be registered as a limited company. Although there is many advantages of setting up a venture as a Ltd company there is few disadvantages, below is few I considered.
As a separate legal entity, the company holds its assets, enters contracts, employs staff, takes on liabilities, etc. in its own name. The company pays corporation tax on its profits, and the directors/shareholders draw salary/dividends (as appropriate). Many clients, suppliers, landlords and investors see limited companies as more established/trustworthy than sole traders.
Setting up and maintaining a limited company involves more bureaucracy: annual accounts to Companies House, director responsibilities, separate bank accounts, more formalities.
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800 Yards of Flavour will operate within hospitality industry, specifically the casual fine dining sector with a focus on fusion cuisine.
About 800 Yards of Flavour
· A casual fine dining restaurant blending Moroccan and European cuisines.
· Partnering with local farmers and suppliers to ensure freshness, reduce waste, and uphold food safety.
· Using digital tools like online booking, social media, and a quick order app, to enhance convenience and brand visibility.
· Promoting authenticity, multiculturalism, and sustainability to meet growing demand for unique dining experiences.
	Area
	Impact

	Political
	Supportive of local policies and grants help growth but import and tax changes may raise costs.

	Economic
	Inflation and wage increases can tighten margins, while tourism and demand for experiential dining create opportunities, increasingly. 

	Social
	Diners seek authentic, multicultural, and sustainable food perfectly aligning with our concept.

	Technological
	Digital platforms strengthen efficiency and customer engagement.

	Environmental
	Local sourcing and waste reduction appeal to eco-conscious customers.

	Legal
	Compliance with food-safety, licensing, and labour laws protects reputation and trust




Strategy:

- Work closely with local growers to keep food quality high and costs predictable.  
- Use digital marketing and easy booking to attract diverse diners. 
- Emphasize authenticity and sustainability in all our communications. 

 
 
 
 
          STP Analysis for 800 Yards of Flavour 

The STP model—Segmentation, Targeting and Positioning—helps businesses identify key customer groups and communicate a clear value proposition 
Segmentation 
The restaurant market can be segmented by:
· Demographics: young professionals, students, families, tourists.
· Psychographics: food explorers, eco-conscious diners, people valuing cultural        dining.
· Behaviours: customers seeking authentic flavours, social-media-influenced diners, and digital-first users who prefer online booking 

Targeting 
Primary target segments for 800 Yards of Flavour include:
1. Urban Food Enthusiasts (20–40 years old) who enjoy multicultural, visually appealing cuisine.
2. Young Professionals who value casual fine dining and digital convenience.
3. Eco-Conscious Diners motivated by sustainability and local sourcing.
4. Tourists seeking authentic cultural food experiences.



Positioning
The restaurant positions itself as a vibrant Moroccan–European fusion experience combining bold flavours, refined presentation, sustainability, and digital convenience.
Unique Selling Points
· Rare Moroccan–European fusion
· Locally sourced, sustainable ingredients
· Strong digital experience (online booking, social media)
· Experience-driven dining
Marketing Strategies
Use social-media campaigns, influencer collaborations, seasonal sustainable menus, partnerships with hotels and tourism boards, and community cultural events to attract new customers.
 


1. Startup Costs
	Startup Cost
	Amount (£)

	Premises Deposit + First Month Rent
	4,000

	Renovation, Décor & Signage
	10,000

	Kitchen Equipment
	12,000

	Furniture & POS System
	6,000

	Licences & Insurance
	3,000

	Initial Stock
	2,000

	Marketing & Launch Promotion
	2,000

	Contingency (10%)
	5,000

	Working Capital Reserve
	6,000

	Total
	50,000






2. Monthly Fixed Costs
	Fixed Cost
	Amount (£)

	Rent
	2,000

	Utilities (Gas/Electric/Water)
	600

	Staff Wages
	6,500

	Insurance
	150

	POS, Software & Booking System
	100

	Marketing/Advertising
	250

	Total Fixed Costs
	9,600









3. Variable Costs (Monthly)
	Variable Cost
	Jan
	Feb
	Mar
	Apr
	May
	Jun

	Ingredients / Stock
	3,000
	3,000
	3,500
	3,500
	3,800
	4,000

	Packaging
	300
	300
	350
	400
	400
	450

	Cleaning & Supplies
	150
	150
	200
	200
	250
	300

	Total Variable Cost
	3,450
	3,450
	4,050
	4,100
	4,450
	4,750







4. Six-Month Financial Forecast
	Variable Cost
	Jan
	Feb
	Mar
	Apr
	May
	Jun

	Revenue
	16,200
	16,200
	21,600
	21,600
	25,200
	25,200

	Fixed Costs
	9,600
	9,600
	9,600
	9,600
	9,600
	9,600

	Variable Costs
	3,450
	3,450
	4,050
	4,100
	4,450
	4,750

	Total Cost
	13,050
	13,050
	13,650
	13,700
	14,050
	14,350

	Profit/Loss
	3,150
	3,150
	7,950
	7,900
	11,150
	10,850





5. Break-Even Analysis Summary
Break-even customers per month: 821
Break-even occurs in Month 1 based on forecasted customer levels.
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APPENDIX

This appendix provides detailed supporting information for the business plan of 800 Yards of Flavour, a Moroccan–European fusion restaurant located on Union Street in Aberdeen. Positioned in the heart of a university city, the restaurant benefits from high pedestrian activity, diverse demographics, and a strong hospitality culture that aligns with the business concept.

Business Concept Overview
800 Yards of Flavour offers a casual fine-dining experience blending Moroccan spices and European culinary techniques. The restaurant emphasizes authenticity, bold presentation, and sustainable sourcing practices. Digital convenience forms a key part of the concept, incorporating online booking, a quick-order app, and an active social-media presence to attract students, professionals and tourists seeking accessible yet distinctive dining experiences.

PESTEL Summary
The external environment presents favorable conditions for entry. Politically, Aberdeen offers supportive business policies and potential development grants. Economically, although inflation and rising wages create cost pressures, strong tourism and university activity support consumer spend in hospitality. Social trends show increasing preference for multicultural, experiential, and eco-friendly dining. Technological advances in restaurant management systems, mobile ordering and social-media marketing enhance operational efficiency and brand visibility. Environmental expectations around sustainability validate the use of local suppliers and waste-reduction methods. Legal compliance with food safety, employment regulations and licensing is incorporated into operational planning.


STP (Segmentation, Targeting, Positioning)
Market segmentation identifies key groups including students, young professionals, local families, tourists, food explorers, and sustainability-minded consumers. Targeting prioritises urban diners aged 20–40 who value authenticity, convenience, and culturally rich dining experiences. The restaurant is positioned as a modern, vibrant fusion brand delivering warm hospitality, unique Moroccan-European dishes and a sustainable farm-to-table ethos.



Startup Costs and Operating Structure
The total startup investment of £50,000 covers renovation, equipment, furniture, licenses, marketing, initial stock and working capital. Monthly fixed costs amount to £9,600, including rent, utilities, wages, insurance, and software subscriptions. Variable costs range from £3,450 to £4,750, depending on customer numbers and ingredient usage.

Financial Forecast and Break-Even
Revenue forecasts show growth from £16,200 in Month 1 to £25,200 by Month 6, based on an average spend of £18 and increasing customer volume. Total monthly costs are still manageable, enabling profitability from the first month. The break-even point is calculated at 821 customers per month, comfortably below the projected monthly minimum of 900 customers, showing financial viability and strong business resilience.

Risk Summary and Supporting Documents
Operational and market risks include competition, supply chain fluctuations, and dependence on student population cycles. Mitigations involve menu differentiation, strong supplier contracts, and year-round marketing strategies. Supporting materials include coloured Word financial tables, Excel forecasts, PESTEL analysis, STP model, location information, and full cost breakdowns.
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