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[bookmark: _Toc499847050]Venture plan for an opportunity, Product or services for the Indian Restaurant Red Chili:
[bookmark: _Toc499847051]Introduction:
Business need to do effective market research to identify their market position and customer needs on them. Also, they need to effective internal and external environment analysis that helps them to identify their business position and ability to meet the market demand. Also, business need to identify their size of market, industrial growing margin, competitors, their previous strategy and its impact, pricing, employee relation, customer management and feedback of their customers to identify the opportunity of their products or service to improve business growth to reach their goals and objectives (Kotler, 1998)
[bookmark: _Toc499847052]Background:
Red Chili is one of the reputed Indian restaurant in Buckinghamshire. They are running their business since 1997. So, this is the 20th year that they are running their business efficiently. On the beginning time there are very few Indian restaurants were in that area but at present this business is facing tough competition because there are many Indian restaurants take place on the region. But still, this restaurant is running their operation with efficiency because of their quality of foods and services, decorations. But, to beat their competitors and make effective progress of the business to remain market leader they need to find new opportunity for their business with their products or services 
[bookmark: _Toc499847053]New strategy by making solid use of the opportunity of this business from its products and services:
As an Indian restaurant that running with one-time business as they are serving only at evening time but to make strong customer engagement with their business they should use their brand name and quality products and services to make open their business for the breakfast and lunch time. Also, they should include more grill products that will help them to make their business more diversifying with their products and services. 
To do this, they need to set the efficient business plan to improve their services to meet their customer demand and beat their competitors. To start their business on the breakfast time they need have enough workforce as employees for both front and kitchen. Also, they might need to hire new chef for breakfast because breakfast foods choice is different for the people in UK as they mostly love to have eggs, toast, Bacon, Ham, yogurt, fruits, hash brown, coffee and different juices. Also, people like to have different sandwiches, rolls, cake, bread etc. so, to make these, this restaurant need another quality chef. Also, waiters might have different outlooks with their dress that will makes different environment for the customer to come and have their breakfast from this restaurant. 
Also, they need to change their marketing strategy and should involve their more availability of foods and services.
Also, for lunch they need to have different menu with their usual menu for local people. As, the business located at most British people living area, so they need to give more concern about food and lifestyle of British people to make effective and positive engagement with Indian foods style. To get more customers on lunch time they need to set new food menu and they can include turkey sub, Tuna sub, Roast Chicken, chips, different vegetables, smoked salmon, smoked bacon, different salads like caser salad, Greek salad, watercress and sesame salad etc. to make more attraction and gives more choice for their customers. Also, they should offer different drinks like different soft drinks, coffee, tea, chai, alcohols etc. 
So, first of all they need to set their menu according to the customer food choice and life style of that particular region. Also, they might need to hire chefs and more kitchen staffs because same chefs and kitchen staffs cannot serve the whole day foods different food for the customer. So, it should be best for them to have 3 main chefs for three different time of food. 
[bookmark: _Toc499847054]Competitor analysis:
To implement this plan, they need to have clear idea about their competitors. With the new strategy of their business they will face more competitors than usual (bangs, 2005). Because they are going to diversify their business strategy from the evening service to the morning and lunch food services. So, almost they need to compete with all the shops that sales food products because as this restaurant is going to serve all times food for the customers, so they will face tough competition from others. On that particular area, there are many other small restaurants, coffee shops are available that sales breakfast, coffee, snacks, lunch products and they are growing their market for a long time. So, it is not easy for this restaurant to make effective market growth. So, this business need to do effective competitive analysis to understand their competitor’s strategy and their market position and demand. By developing this idea, they can give tough challenges to the other Indian restaurant on that particular regions. But on the same time, they will face tough competitions form local shops. So, they need to identify the customer need and competitor strategy to set their effective strategy to implement their new plan with efficiency
[bookmark: _Toc499847055]Sales literature:
This business need to have clear idea about their sales literature (Pinson, 2004). So, they need to set effective promotional activities to improve their efficiency of the business. Sales literature describes the issues like costs, menu, marketing cost, products quality, customer feedback, market research etc. to identify the best possible way to make comprehensive sales for this business.
[bookmark: _Toc499847056]Main market of this business:
Also, this business need to do effective market analysis as this business is having mainly three main market as the people who work to the downtown and looking for their food on the late breakfast and lunch they can be the margin of customer for this business. Next market is the surrounding business that looking for lunch on their business meetings as this business is having enough place to arrange a business meeting that consist of 30-40 people so, this should be a good market for this business. Also, people who are looking for takeout food with their families they can be the big margin of customer on different occasions from this business.
So, this business need to segment their business according to their different customers (Lamb, Hair, McDaniel, 1998) 
[image: ]
This is the result of market research output for this business. To do the market research, researcher uses qualitative and quantitative research method to identify the market for this business that helps to recognise the potential customer for this business
Also, this business need to do efficient target market segment strategy. To make target they need to set the time for the different customer and their service. For breakfast they should set their target time as 8-10am and for lunch time it will start from 12-2.30pm and for dinner 5.30 to 11pm. Also, they are doing delivery as free delivery within 3 miles range of the business. So, they should target these customers and give more focus on them to remain these potential customers. 
[bookmark: _Toc499847057]Marketing trends and needs:
People in UK, they love to have different type and different cultural foods. Also, as a multi-cultural country they are having different cultural people, so they have always fancy to taste different kind of foods. Indian food is always gets more prefer by the people of UK. So, this food is having more reputation in UK. For this business, they should use their reputation and they are getting more flexibility an option to launch their new section on the year earn they are going to celebrate its 20th opening days in 2017 December 26. Also, it is boxing day, so people might try something different on that particular and this should be the great option for this business to start their new era as to come to the market with breakfast and lunch options to their customer.  
[bookmark: _Toc499847058]Competition and patterns of buying:
there are different issues that relates with the activity of business to make efficient competition with their competitors. As location is the critical issue. This business is located in a well populated area and the buying power of the people of this area is also high. So, this is one of the best opportunity for this business to diversify their products and services. Also, as a well reputed business and having strong customer engagement from 20 years so they should use their reputation to implement new strategy to improve market growth of their business
pricing is another big issue for success. Business need to set the price according to the buying power of their target customer. Price should not be very high. As comparison to their competitor price range need to moderate and product size needs also be moderate according to the pricing. For example, they should not make big burgers for the morning time as they can produce different healthy rolls and pricing need to be worthy and a bit cheaper than the local shops for takeaway. But for sitting it price range can be different because they need to use their employees to serve and use their incentives to give an efficient place to sit for their customer. Also, they need to give more focus on the quality of their food. For this, they should use proper food and safety practice and give proper training to their staffs to maintain the hygiene level that will helps them to reach customer satisfaction what leads success for the business. 
[bookmark: _Toc499847059]Employee management:
To run these new strategy business, need to hire more employees for both kitchen and front side. They need hire more efficient chef for breakfast and lunch items because it is almost different from the Indian food while they will put some Indian texture on the food to make the food unique form their competitor. So, to do this and decor the foods they need efficient kitchen staffs. Also, they need to hire more front as waiter because same waiter cannot serve a whole day. So, they should have different waiter as they can use same waiter for breakfast and lunch and for dinner it should be separate waiter on the business what will helps them to reach the goals and objectives of the business. Management also need to divide their task among them and their structure might need to change to make the business activities more flexible. They should have bought efficient coffee maker in front as they set their coffee machine in front of the bar. So, to manage these issues at least two effecting person need to handle that area because for breakfast it will usually busier than other times of the day. So, management need to hire and give potential training and development programs to these employees to improve their skills to give better customer service to make customer satisfaction
[bookmark: _Toc499847060]Marketing strategy:
To do efficient marketing of their new strategy, this business gets more flexibility because they are going to celebrate their 20th years of this restaurant business. So, they can print the newsletter that will include their menu and new policies and all over run of the business and doing leafletting of these to the surrounding area. Also, they need to use posturing on main points of the town to represent them with their new strategy. They should use their website to develop their marketing plan. Also, they need to use social media to make known to their customer about their new strategy. Also, on the opening day at 26th December, they should give different offer to their customers as voucher, set meal, buy 3 meals 1 meal free etc. what will attract customers more and to make them known about their new strategy 


[bookmark: _Toc499847061]Conclusion:
After brief discussion about the new strategy and plan that should be adopt by ‘Red Chilli’ restaurant, it should be open the new era of Indian restaurant. So, this business need to use this strategy by using their reputations. To implement them they need to follow the whole process and management should make efficient communication with employees to make strong and positive collaboration of work to reach success for the business in future and stay in market leader what will help them to expand their market area in future. 
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