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1. Overview of the Business Idea
Business Name: Spice Haven
Business Type: Casual Indian Fusion Restaurant
Product/Service: Spice Haven will offer a modern twist on traditional Indian cuisine, blending classic recipes with healthy ingredients and contemporary presentation. The restaurant will be located in a high-footfall area in Oxford and will offer both dine-in and takeaway options.
Mission: To provide an inclusive, affordable, and flavourful Indian dining experience that appeals to modern tastes while celebrating cultural authenticity.
Unique Selling Proposition (USP): Spice Haven will distinguish itself through:
· A rotating seasonal menu made with fresh, locally sourced ingredients
· Vegetarian and vegan-friendly options
· Affordable small plates for sharing
· Efficient takeaway services using compostable packaging
Target Market:
· University students and staff
· Young professionals and families in Oxford
· Tourists exploring local food options
· Health-conscious and vegetarian diners
Short-term Goals (Year 1):
· Secure premises and obtain licenses
· Reach monthly revenue of £12,000 by month six
· Build strong online and local community presence
Long-term Goals (Years 2–3):
· Expand to a second branch in another city
· Offer catering for events and develop a branded line of spice blends

2. Legal Format and Management Structure
Legal Format: Private Limited Company (Ltd)
This format limits the liability of the owners and allows for formal investment and future growth.
Ownership Structure:
· Managing Director – [Your Name], with hospitality experience and overseeing operations, marketing, and finance
· Head Chef – Co-founder with professional culinary experience in Indian and fusion cuisines
Management Team:
· Operations Manager – responsible for staff scheduling, supply orders, and inventory
· Marketing Assistant – handles social media, website, and promotions
· Part-time front-of-house staff and kitchen assistants will be hired as needed
Staff Plan (Year 1):
· 2 full-time kitchen staff
· 2 part-time front-of-house staff (weekends and evenings)
· Freelance accountant (monthly)

3. PESTEL Analysis
Political:
· Local council supports food and hospitality ventures to boost tourism and local employment.
· Compliance with UK food hygiene laws and employment regulations is required.
Economic:
· The UK hospitality sector is recovering post-COVID, with a renewed focus on local dining.
· Rising food and energy costs impact operating margins, but the value-for-money model can attract price-sensitive customers.
Social:
· Rising demand for cultural cuisine, vegetarian/vegan options, and casual dining experiences
· Customers favour businesses with a sustainability mission and community engagement
Technological:
· Online food delivery and booking platforms like Deliveroo, Just Eat, and OpenTable are essential
· Contactless payment, EPOS systems, and digital marketing will streamline operations and reach
Environmental:
· Using biodegradable containers, composting food waste, and sourcing from local suppliers aligns with customer values and reduces environmental impact
Legal:
· Registration with Food Standards Agency and passing hygiene inspections
· Compliance with fire safety, insurance, and GDPR for online customer data

4. Marketing Strategies
Target Market Segmentation:
· Students (age 18–25): budget-friendly meals, fast service, takeaway options
· Professionals (age 25–40): dine-in after work, small plates, weekend dining
· Families and tourists: casual dining with diverse menu options
Product Strategy:
· Dishes like tandoori wraps, vegan chickpea curry bowls, Indian-style tapas, and fusion desserts
· Weekly specials featuring regional Indian dishes
· Drinks menu including chai blends and lassi smoothies
Price Strategy:
· Competitive pricing: main dishes between £6.50–£10
· Lunch specials and combo deals
· Loyalty program offering a free meal after 8 visits
Place (Distribution):
· Oxford city centre location near university and shopping area
· Delivery via UberEats, Deliveroo, and own click-and-collect system
· Branded takeaway packaging and clear in-store branding
Promotion Strategy:
· Grand opening with free tasting samples and local press coverage
· Instagram and TikTok campaigns showing behind-the-scenes prep and customer testimonials
· Collaborations with local influencers and food bloggers
· Discounts for students and NHS workers
· Email newsletter with updates, menu previews, and discounts

5. Funding Required and Financial Projections
Total Funding Requested: £50,000
This funding will support the initial startup costs for the first 12 months of operations.
	Category
	Estimated Cost (£)

	Kitchen equipment & appliances
	12,000

	Renovation and interior fit-out
	10,000

	Initial stock and ingredients
	3,500

	POS system and software
	2,500

	Branding and signage
	2,000

	Website and digital setup
	2,000

	Marketing and promotion (Year 1)
	5,000

	Legal, insurance, licenses
	2,000

	Staff salaries (first 2 months)
	6,000

	Contingency fund (10%)
	5,000

	Total
	£50,000



Financial Projections (Year 1)
Revenue Projections:
· Average customer spend: £10
· 40 customers/day (20 dine-in + 20 takeaway)
· Monthly revenue: £12,000
· Yearly revenue: £144,000
Estimated Monthly Expenses:
· Rent: £1,500
· Staff salaries: £3,500
· Utilities & insurance: £800
· Inventory & food costs: £3,000
· Marketing & admin: £700
· Miscellaneous: £500
· Total Monthly Costs: £10,000
Projected Year 1 Profit:
· Total revenue: £144,000
· Total expenses: £120,000
· Projected Net Profit: £24,00                                                         
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