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[bookmark: _Toc108084526]Introduction 
In a business plan, the objectives and courses of action of a corporation are laid out in extensive detail. A business plan will detail not just the marketing and financial components of a company, but also its operational procedures (Mckeever, 2019). Having a business strategy in place is beneficial for both newly founded businesses and those that have been in operation for some time. In this report, there is a detailed business plan for a proposed plan named ‘Taste of Britain’. The report shows the PESTLE analysis and evaluation of the business by showing a SWOT analysis of the business. The report shows the marketing mix of the proposed business with the projected cash flow. 
[bookmark: _Toc108084527]Business Overview 
The term "Pub" is commonly used to refer to public houses. Since the Bronze Age, traditional English ale has been served in pubs, also known as public houses or ale houses, and each pub has had its own distinctive flavour profile ever since. The majority of bars and taverns have a comprehensive range of beers, wines, and ciders for patrons to choose from (O’connell, Lavelle and Maher, 2010). Minors are typically authorised to order from a pub's entire menu so long as they are accompanied by an adult. The menus of pubs typically have a wider variety of items than those of bars. Traditional British pub fare includes a variety of dishes, including fish and chips, shepherd's pie, bangers and mash, Sunday roast, steak and ale pie, Ploughman's lunch, and pastries, amongst others (Richardson, 2019). In accordance with the rules of the sector, the net profit margin of a bar or restaurant is often anywhere between 10 and 15 per cent. The cost of beer and other alcoholic beverages typically accounts for the vast majority of a bar or restaurant's revenue. The pub culture is at the heart of Britain and with the growing tourism, the future of the pub is great. The proposed pub will be known as ‘Taste of Britain’. The proposed pub ‘Taste of Britain’ will sell meals and drinks to the customers. The business will differentiate itself from the traditional pubs as it will sell healthy meals to the customers as the young people are health conscious. This pub will also have healthy drinks for the customers. At the same time, where none of the pubs usually focus on digital marketing, which will help the company to connect with the younger generation and promote the business to a larger customer base. 
[bookmark: _Toc108084528]Ownership and Legal Format 
The planned startup will be a sole proprietorship. Individual entrepreneurship, also known as sole entrepreneurship, lone trader, or just proprietorship, is the ownership of a business by a single individual on their own (Davidson, 2011). Related terms are sole proprietorship, lone trader, and just proprietorship. It is the most fundamental form of legal organisation for a business. In contrast to partnerships and corporations, sole proprietorships do not differentiate between the owner and their company in any way. The ownership structure of a business and the structure of its legal structure are inextricably linked. As a direct consequence of this, the owner of the firm takes complete responsibility for all of the debts and responsibilities incurred by the company. The ease of operation offered by a sole proprietorship as a form of company organisation is attractive to start-up businesses, independent contractors, and others who work for themselves. Depending on the rate at which the company grows and the number of employees it requires, a sole proprietorship has the potential to morph into a more complicated corporate structure, such as a corporation.
A company can reap the benefits of limited liability protection afforded by a corporation by operating as a limited liability company. At the same time, the limited liability business will have the operational freedom afforded by a partnership. One-person firms, also known as sole proprietorships, offer the lowest barrier to entry and the least amount of administrative burden when compared to other business structures. Sole proprietorship business owners are in complete charge of the company's finances and can decide how the money should be spent. In a lone proprietorship, there are no other businesses or individuals that can serve as sounding boards for new ideas. The sole owner is going to be accountable for all of the operational decisions that the firm makes as well as the management of all of the company's resources. LLCs that have more than one owner typically give voting rights to the members of the LLC and to the managers of the LLC. In addition, owners of LLCs have the option of employing outside managers to run the business on their behalf, as an alternative to running the business themselves. An LLC can exist for an infinite amount of time, regardless of who controls the business or owns it. The sole proprietorship is terminated in the event that the business's owner passes away, retires, or makes the decision to sell the company. The operating agreement of a limited liability company (LLC) has the ability to stipulate how the organisation will proceed in the event that one of its members passes away, decides to leave, or retires.
For the intended business, two chefs will be hired for cooking the meals. A dishwasher will be hired to clean the dishes. Three serving staff will be hired to serve the drinks and meals and clear the tables and glasses after the customers leave. Security personnel will be hired to maintain order at the pub. Finally, lawyers and accountants will be hired for legal affairs when they are needed, they will not be hired on a permanent basis. 
[bookmark: _Toc108084529]Management of the Business
The owner-manager will be the leader of the business. The company will be run by the manager alone as it is a sole proprietorship business. If needed a business consultant will be hired on a need basis, but they will not be permanent. The business consultant is not a part of the management, they will be the advisor for the expert opinion. The company will have two chefs who will be in the kitchen. But if the business grows other helping hands would be hired who would help the chefs. It is important to mention that the chefs will have some level of authority over the serving staff, dish cleaners and helping hands if they are hired. A dishwasher and cleaner would be hired, and they would work under the direct control of the owner-manager. The chefs and the owner-manager will have the authority over the serving staff. The security personnel will work under the authority of the owner and manager. 
The business will have advisors and some professionals will be hired when needed. But these professionals will not have any kind of authority. The accountants will help the business in tax issues and financial matters. They will not have any authority over the business, but they will provide their counsel to the business. 

SWOT analysis and Pastel analysis 
Strengths
· Omnipresent Demand for drinks and meals. 
· Higher gross margin in the food and restaurant industry (Hospit, 2017). 
· Higher barriers to entry in this business. 
· Wide range of choices of drinks and meals. 
· Customers can get both meals, drinks and entertainment.
Weaknesses 
· A fragmented industry with too many competitors (V. Tesone, 2012).
· Budget constraints. 
· The high level of noise is a problem for businesses. 
Threats 
· Poor ratings online will have a negative impact on the overall business. 
· Heavy competition
· Increasing cost due to unstable economy. 
Opportunities 
· Introduction of new vegetarian menus and healthy meals.
· Tourism will improve sales. 
· Reach out to the younger and wide customer bases by introducing healthy meals. 
· Having good reviews will increase sales. 
[bookmark: _Toc108084531]Analysing External Environment 
The macro-environment of the business will impact the business, but the business does not have any control over them. The following are the macro-environment factors that will impact the business but the ‘Taste of Britain’ will not have any control over them. 
Political Factors: Under the current set of regulations, members of the public are being encouraged to use greater caution when shopping for food. The food sector is subject to a number of trends. "Healthier options" are being added to the menus of fast-food restaurants as a direct response to the public health initiatives that have been enacted (Bobroff, 2017).
Economic Factors: There is an energy crisis, inflation and a high-interest rate in the economy. Hence, the economic factors are unstable at the moment for the industry. 
Social Factors: Some young people are avoiding drinks. But on the other hand, the growing trend of eating healthy is giving rise to the healthy drinks and healthy meals option in this industry. 
Technological Factors: A company's competitive advantage can be gained through the use of technology. Packaging, food labelling, and food processing all require the use of technology.
Legal Factors: The legal factors are difficult for the pubs. As they sell alcohol, they have to take compliance and follow the laws which may be difficult for the business at the early stages. 
Environmental Factors: There are strict guidelines for the disposal and cleaning of the leftover alcohol. The business has to follow that, being compliant the business will also save a lot of money (Jackson, Carter and Figg, 2015). 
[bookmark: _Toc108084532]Marketing Mix 
The marketing mix has four parameters, and it shows the marketing strategies and the factors that are influencing the business. The marketing mix is not only the promotional side of the business, but it shows the major factors and market offerings of the business. The following are the components of the marketing mix and the key market-related factors that will influence the business. 
Product: The main products of the pub are the alcohol and the meals (Clapp, 2010). This is the main market offering of the business. ‘Taste of Britain will differentiate from others by selling healthy meals which they think will attract the young people to the pub. 
Price: The price of the meals and the drinks will be affordable. The business will make an agreement with the breweries to sell their products, sometimes exclusively to get a good rate and so that they can sell them to the customers at a cheap rate. The business intends to sell its own packaged deal if it can do backward integration in the future. 

Place: ‘Taste of Britain’ intends to be opened at a place where they are likely to be close to the Tube where they are likely to get customers from different places. The business also intends to be in a location where they are likely to receive customers from a different neighbourhood. The pub is a public house, so the close the pub to the different neighbourhoods, the more likely it will receive a wide range of customers. 
Promotion: There is little to no promotion of the traditional pubs. The pubs are reliant on the word of mouth. But the ‘Taste of Britain’ will be proactive to gain the customers. It will use traditional marketing by putting advertisements on the billboard and distributing leaflets at large public gatherings. Finally, the business will do the digital marketing which the traditional pubs have to overlook after all these years of business (Morris, 2019). By doing digital marketing the business will improve its presence online and connect with potential young customers. 
[bookmark: _Toc108084533]Marketing Strategies 
‘Taste of Britain’ will give emphasis on both digital and offline marketing, but the greater emphasis will be given to digital marketing. 
SMEs can't ignore SEO. A good search engine rating helps small businesses compete with larger ones. Taste of Britain must score well for words that describe what they sell to be found online and locally. Search engine optimization (SEO) helps a company's website increase in search engine results pages.
The marketing done through social media might be challenging to master. Even while social media is pervasive, it may be difficult for businesses to utilise it in an efficient manner. "Taste of Britain" makes use of a range of different media depending on the sector of the economy that they are focusing on. Some companies' levels of performance are directly correlated to their capacity to maintain communication with their clientele and to furnish them with pertinent information at all times (Mas-Tur, Tur-Porcar and Llorca, 2016).
Other businesses, such as a neighbourhood restaurants, have found that using social media to keep their customers apprised of new specials and menu additions is a fruitful use of their time. Building a solid client base through social media is essential in order to attract customers who will buy from you more than once.
If the business wants to be successful in the industry of today, digital and offline marketing is absolutely necessary. On the other hand, the marketing programmes that link and combine offline and online activities are the ones that are the most successful overall. The business will benefit from increased visibility thanks to these multi-channel initiatives, which also connect the business messaging to every one of your touch points and, if executed effectively, may even result in a higher return on investment (ROI). Because it enables the business to leverage the same campaign activities across numerous platforms, it provides the business with more alternatives to using content, graphics, and promotional material. These options can be used to promote the business. 
[bookmark: _Toc108084534]Cash Flow Forecast 
The main income of the ‘Taste of Britain’ will come from the selling of drinks and meals. The cost will be spent in different sectors including the purchase of the raw materials for the business, rents, insurance and wages of the staff. The following is the projected forecast of the cash flow of the proposed business plan. 
[image: ]
Figure: Projected Forecast of the Business Plan
[bookmark: _Toc108084535]Conclusion 
Since the Bronze Age, pubs have served traditional English ale, and each has its own flavour character. Most bars and taverns provide a variety of beers, wines, and ciders. With increased tourists, the pub's future is bright. Taste of Britain will be the pub's name. A startup is a sole proprietorship. Individual entrepreneurship is the ownership of a business by a single person. Two chefs will cook for the business. We'll hire a dishwasher. Three servers will serve drinks, food, and clear tables and glasses once guests depart. Pub security will be employed. Lawyers and accountants will be recruited when needed, not permanently. The firm can't control the macroenvironment, hence it has an impact. Taste of Britain has no influence over the following macroenvironmental elements that will affect the business. The marketing mix contains four components that represent marketing techniques and business aspects. The marketing mix highlights the company's main characteristics and market offerings. Here are the marketing mix components and major market-related business aspects. The pub sells booze and food. The company's principal product. Taste of Britain will sell nutritious meals to attract young people. Digital and offline marketing are essential for today's businesses. The most successful marketing programmes link offline and online operations. These multi-channel activities will raise the business's visibility and connect its messaging to all touch points. If performed well, they may even boost ROI.
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 Janurary  February  March  April  May  June  July  August  September  October  November December 

Cash In

Revenue  30,000.00   38,000.00    40,000.00     44,000.00    45,000.00    45,000.00       48,000.00        50,000.00   55,000.00       55,000.00       60,000.00   60,000.00      

 Total  30,000.00   38,000.00    40,000.00     44,000.00    45,000.00    45,000.00       48,000.00        50,000.00   55,000.00       55,000.00       60,000.00   60,000.00      

Cash Out 

Raw Materials  10,000.00   12,000.00    12,000.00     14,000.00    15,000.00    15,000.00       16,000.00        17,000.00   18,500.00       19,000.00       22,000.00   22,500.00      

Rent  5,000.00      5,000.00      5,000.00        5,000.00      5,000.00      5,000.00         5,000.00          5,000.00      5,000.00         5,000.00         5,000.00      5,000.00         

Wages andn salaries  8,000.00      8,000.00      8,000.00        8,000.00      8,000.00      8,000.00         10,000.00        10,000.00   10,000.00       10,000.00       13,000.00   13,000.00      

Miscellaneous  5,000.00      5,000.00      5,000.00        5,000.00      6,000.00      6,000.00         6,000.00          6,000.00      7,000.00         7,000.00         8,000.00      8,000.00         

Total 28,000.00   30,000.00    30,000.00     32,000.00    34,000.00    34,000.00       37,000.00        38,000.00   40,500.00       41,000.00       48,000.00   48,500.00      

Cash Flow  2,000.00      8,000.00      10,000.00     12,000.00    11,000.00    11,000.00       11,000.00        12,000.00   14,500.00       14,000.00       12,000.00   11,500.00      


