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This is a business plan for an Indian Restaurant, which I have named JAIPUR INDIAN RESTAURANT. My aim is to provide an authentic and memorable dining experience while reflecting the rich culinary traditions of the Indian Jaipur area. It broadans the definitions of ‘Indian food’ to include meals associated with the cultures of the Indian subcontinent, particularly India, Bangladesh, Pakistan and Sri Lanka (Throup, S).  My restaurant's aim will be to provide an amazing dining experience by emphasizing 3 key elements:
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These factors together form the heart of our service proposition, distinguishing us from other dining facilities. Food offers a means of comprehending both the subtle & obvious aspects of Indian culture, as well as the intricacies of identity & interactions with other regions of the world. (Bhartwal, U. and Sharma, N., 2022).
A key component of my restaurant service concept would be offering exceptional customer service in addition to high quality meals. To create a welcoming atmosphere where my clients will feel appreciated, we will train our employees to be knowledgeable, friendly, and attentive. Employees will be urged to interact with customers, making suggestions based on their preferences and following up to make sure they are satisfied. Also, by putting in place a feedback system, we will also be able to show our dedication to our customers' dining experiences by continuously improving the service based on their opinion. I always wanted to open my own restaurant in UK with original Indian food flavors, which is why I came up with the name Jaipur. Also, another reason for my desire to open my own Indian restaurant is because I have worked previously as a chef and I have gained a lot of knowledge from that journey. So, I wanted to do something independently. And it will be fully a sole trader, meaning I’ll own this business fully by myself, and I’ll have employees working for me as a team. Which means I will own this business fully on my own and take all responsibility for its maintenance.
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As an owner, I would need to register as self-employed with HMRC and comply with the standard local authority requirements, such as securing food premises approval & health and safety certifications. Sorting out the accounts would involve preparing an annual self-assessment tax return. For business to be successful, I will need to make sure that the SMART goal is used as keeping measures to deliver on the promise that its unique selling proposition (USP) makes. In management, the SMART method is considered the standard for creating realistic, successful goals & objectives (Swaidi, A. and Jumaan, S., 2023).  For the USP to work in today's UK market, it needs to be present at all times of contact with customers. This means that staff training needs to focus on telling stories, where the ingredients come from, and the menu design needs to make it clear where the major ingredients are coming from. 
The location of my business will be in Porthcawl Town, which has a beautiful seaside view location. Porthcawl is a vibrant coastal town situated in the county borough of Bridgend, South Wales. I chose this town because it has visitors coming in and out every week because of the seaside. Which would be a plus point for my restaurant business.
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Employee behavior shapes the work environment and is a key strength in any business. Organizations that provide employees with excellent workplace experience. Such organizations demonstrate sustained and enhanced business performance. (Li, Y., Al-Sulaiti, K., Dongling, W., Abbas, J. and Al-Sulaiti, I., 2022).
Below I have made an organizational chart for Jaipur Restaurant, in total we have nine staff, we have head chef, chef, waiters, tandoori chef, cook and porter. I have sourced a couple of staff from online ads, and some are my friends and ex workers who are ready to become a team with my restaurant business.[image: ]
For an Indian restaurant a Chef & Tandoori chef are the main characters in this business. So, I had to select, experienced, & qualified Main Chef & Tandoori Chef.  Employees are a key component that plays a vital role in organizational business performance. Waiters are also the main in a restaurant business; a waiter with good communication skills can make a huge difference to customers and its restaurant reputation. The entire aspect of excellence in the restaurant industry is shown by comprehending the unique value that each contributes to. The quality of the workplace has a significant impact on employees’ motivation to work hard, efficiency, and performance (Zhenjing, G., Chupradit, S., Ku, K.Y., Nassani, A.A. and Haffar, M., 2022).
 
Below, I have included the job roles descriptions chart.[image: ]
Marketing is a successful technique for promoting and increasing business in the food industry (Lee, P.Y., Koseoglu, M.A., Qi, L., Liu, E.C. and King, B., 2021).  To reach their target markets and enhance their performance, marketers now place a great deal of significance on digital marketing methods. Restaurants have employed a variety of digital marketing strategies to draw in and sway customer choices (Singh, S., Singh, G., and Dhir, S., 2024).  In today’s generations, platforms like Instagram and Facebook are best for visually driven marketing. Search engine optimization (SEO) plays a vital role in today’s digital marketing. 
To promote my business, I have created business card Jaipur Indian Restaurant.[image: ][image: ]
I have also created flyers to post on social media & post some to every door to door. Marketing refers to commercial communication that aims to promote product recognitions, appeal, purchase, and consumption (Nieto, C., Jáuregui, A., Contreras-Manzano, A., Kent, M.P., Sacks, G., White, C.M., Pauzé, E., Vanderlee, L., Thrasher, J.F., Barquera, S. and Hammond, D., 2022).
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Adopting these views and utilizing digital media can help restaurants improve brand awareness, client base, and customer retention (Talukder, M.B., Kumar, S. and Das, I.R., 2024).
[image: ]
Facebook and Instagram viewers meal deal offers to be viewed on Facebook page and Instagram page of Jaipur.
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Online Menu will be available for customers to view & make orders either via telephone call or using our own app or via online booking. We also be available on Just Eat. Meal delivery apps (MDA) have made traditional food establishments more accessible by allowing customers to order from their homes or offices (Huang, Y., Weerasinghe, N., Adams, J., Rippin, H., Hetz, K., Zhiteneva, O. and Wickramasinghe, K., 2025).
 
Setting up and running a successful Indian restaurant takes careful planning, and market research is the most important part of that planning. I did my local research in person, as I have worked in a restaurant in same town, so I know what the local public's demands on Indian restaurant food are. Also, in that town there is no Indian restaurant other than one takeaway which is one big complaint from the locals, as they wish to sit in and dine more with friends and families than taking takeaways daily. Indian restaurants have a major obligation to keep faithful to the authentic spirit of the culture and portray the essence in its design, environment, and most importantly via its cuisine (Sharma, J., Zehra, N. and Anyaegi, E., 2022).

Investors and shareholders rely on cash flow statistics from a company’s annual statement to anticipate future returns on present investments (Putri, N.B.M. and Noveria,).
CASHFLOW FORECAST.xlsx
[image: ]
Financial planning is an important strategy for managing market risks and avoiding bad effects. Financial planning helps to systematize management processes and achieve financial goals under uncertain conditions (Nedzvedskyi, Y., Banyeva, I., Kushniruk, V., Velychko, O. and Cherven, I., 2024).
[image: ]S
The goal was to identify the restaurant sector's strengths, opportunities, weaknesses, and threats related to AI. Strategies were developed to maximize strengths while minimizing weaknesses and threats. Specific actions were planned to improve weak areas and defend against threats (Dancausa Millán, M.G. and Millán Vázquez de la Torre, M.G., 2024).
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Using PESTLE analysis, it was discovered that the growth of online and integrated business operation systems presents a technical opportunity in the form of online software that can't assist business operations that are lacking, because of system creation constraints (INDONESIA, P.P.M. and BAWONO, G.U.C., 2023).

A business feasibility analysis is needed so that bankruptcy does not occur.
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Task 2 Individual Reflection: 


1. New Business/ Entrepreneurial Skills

One of the most significant business skills developed is analytics and critical thinking applied to real world scenarios. I learnt how to break down large assessment's objectives into a manageable milestone, using strategies similar to agile development to ensure steady progress than last minutes scrambling. For example, managing dependencies between literature review completion and data collection requires a proactive approach to scheduling, mirroring how an entrepreneur must manage tasks between technical development and marketing rollouts.
In my lecture, modules often introduced complex frameworks like Porters five forces or Swot and Pestle analysis. These experiences have not just added theoretical knowledge but also have fundamentally reshaped my approach to complex challenges, instilling a disciplined, analytical, and proactive mindset essential for future entrepreneurial endeavors.


    2.   Development Plan
         Entrepreneurship is basically about negotiating uncertainty, overcoming failures, and adjusting to unexpected difficulties. While financial innovations and market insights are important qualities, resilience is the underlying trait that determines long-term success and survival in today’s rough corporate environment. Resilience, generally defined as the ability to recover rapidly from adversity, is the psychological situation that enables entrepreneurs to view failure as feedback rather than a setback. After reflecting on my personality and observing great business leaders. I’ve selected tenacious persistence as the most important entrepreneurial quality for me to develop further, particularly in the face of prolonged market rejection or repeated product iterations failures.
Modern assessments increasingly require proficiency in specialized software for statistical analysis, data visualization, or advanced presentation design. Mastering these tools, often under time constraints, directly enhances the capacity to leverage technology for competitive advantage. As an entrepreneur i can effectively visualize market trends using the modern business intelligence (BI TOOLS) possessing a clearer path to actionable insights than one reliant solely on manual spreadsheet analysis.

3. Feasibility of Business Proposition
The establishment of an Indian restaurant is feasible, realistic and visible, but only if guided by precision rather than generality. Feasibility rests upon acute market niche identification. Realism demands robust, resilient operational planning that secures supply chains and retains skilled personnel. Visibility investment is a multifaceted digital and local marketing strategy. To serve Indian food, the successful proposition must articulate precisely how it will navigate competition, manage inherent supply complexities, and effectively capture consumer attention in a saturated market.  The feasibility of an Indian restaurant primarily rests on the market analysis.  Indian food is no longer a niche offering; it is mainstream in many Western and global cities. However, this increased visibility means saturation is a significant concern. 
In today's competitive dining landscape, simply opening the doors of restaurants is insufficient. Visibility extends beyond the physical signage; it critically involves digital presence. As a successful proposition, I must integrate with a sophisticated, user-friendly online ordering system and actively manage its digital reputation. As a poor review, especially relating service speed or order accuracy, common issues in the high-volume Indian restaurant, this can severely affect long – term visibility.
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@ Legal Structure Pros & Cons
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Banks are often hesitant to lend substantial sums to a sole owner because
the business lacks.
Taxation, initially is simple, but can become disadvantage as the business
becomes more successful.

If the restaurant achieves good profitability, the sole trader may find
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internal chefs.
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JAIPUR INDIAN RESTAURANT
Organisational Chart
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Mutton Special
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Jaipur’s aim will be
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FINANCIAL RESOURCES

AIPUR INDIAN

To run my business i will need around +150k to open by
indian restaurant business. The restaurant wont be very big
but a good size restaurant with approximate 65 seatings. |
will apply £100k loan from the bank& 30k will be given from
my own savings. Also my very close friend & family member
will share £20k..
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@ Legal Structure Pros 8 Cons
Pro's”

A sole-owner has total control over all business decision’s and also
retains all profits.
Taxation is also straightforward, as income is taxed at the individuals
slab rate
The owner has all control over operational & strategic decisions, from
menu designs & sourcing ingredients to staffing and pricing.
No requirements for board meetings, or shareholder resolutions or a
complex corporate governance
structures.

Profit generated by the business belongs entirely to the owner, who
simply reports the income on their personal tax return, which will
benefit a straightforward access to tax allowance applicable to
individuals.
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