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[bookmark: _xuhszdljv2eq][bookmark: _Toc156905574]Introduction 
The development of the business in the hospitality sector needs a proper range of planning and execution to develop the core strategies. The main focus of the study is to make a clear justification of a business proposal for the restaurant Sugar Cuisine. The criteria of the business have been developed based on the hospitality concept along with maintaining the conditions of value proportion. The selection criteria in the list of value proportions needed to be impactful to satisfy the needs and experiences of a large number of customers who have diabetes. The use of Business Model Canvas will be done to find the key resources and the partners who are needed for the development of the business. The segmentation of the customers will be done based on the product offerings and the targeted customer will be discussed in the study. 

[bookmark: _po0qkxao6v3a][bookmark: _Toc156905575]Main Body 
The restaurant Sugar Cuisine will be developed and serve the customers of diabetics in the region of the UK. The rise of diabetic patients has increased in the region and the main concept of the restaurant is to provide unique food to diabetic patients. Customers who are suffering from the issues of diabetes need to follow a maintained diet chart to control the level of sugar in their foods (Unwin et al., 2020). As a consequence of developing a business in the hospitality sector, the priority of the customers is important. The business plan of the restaurant has been developed to keep the satisfaction rate of diabetic customers on the right track. The restaurant will follow the genre of the dessert category and offer a unique range of products that are rich in quality along taste. The location of the business will be in the city of London as the mode of transportation is the best in the city. The location Convent Garden will be the area of the restaurant. The places have the engagement of tourists and have the essence of a marketplace. It will help to attract the customer to the restaurant in a more reliable way [Refer to Appendix 1].  A proper arena of following the steps for the development of business is necessary in the market of competition (Rickman and Roddick, 2013). The local suppliers will be the priority for the business development. Local supplier helps to develop the business with a low level of consumption for the resources (Freudenreich and Schaltegger, 2020). The restaurant is one of the ways to start a business and it has a low number of resources. The process of getting resources from local suppliers will reduce the consumption cost and create more areas of sustainability. Local farm developers who will provide the raw materials will help make creative food items in Sugar Cuisine. The growth of technology has been evident in the modern generation, and it helps the growth of the business. The Sugar Cuisine restaurant will have to collaborate with different PR agencies who will design the specific food products for advertisement and promotion. Communication can be developed with the process of advertisement in the digital method (Juska, 2021). It can be said that the strategy of collaborating with key partners is expected to be successful for the brand in the hospitality sector. 
The development of the business needs an effective distribution channel to keep the supply chain of the products uniquely. The section highlights main activities of the Sugar Cuisine restaurant are to serve the dessert food to the customer who prefers low-sugar content items [Refer to Appendix 2]. The arrangement of the activities is necessary for the development of a startup business (Barringer and Ireland, 2018). It will help to make the vision and the mission of the business in a clear format. The start-up plan of the business needs a proper range of market research to get an idea of the market preferences (Burns, 2022). It will help to make the planning of the financial structure and the arrangement of the resources. The combination of proper financial planning and the availability of resources are the key elements for the successful start of the business (Williams, 2021). The research on the market reveals that there is a need for sugar desserts in the market. The annual expenditure of sugar and confectionery in the market of the UK is estimated to be 12.4 billion pounds in the year 2022 (Statista, 2023). It can be said that the demand of the dessert products is high in the region of the UK, and it will open the scope for the organisation Sugar Cuisine to get the business growth. 
The development of the business needs a proper range of resources that will help to keep the flow of business efficiently. The section highlights about main resources that needed for the brand are the skills chef and bakery. The chef is responsible for upscaling the taste of the products. There is a need for proper bakery equipment to produce high-quality products and develop the proper planning of the business (Prusak, 2022). The cost of the equipment will be added to the total budget plan of the business. In the arena of developing the business, accuracy needs to be maintained to face the market competition. The calculation of the cost has been divided into fixed and variable costs [Refer to Appendix 3].  The brand will start with a smaller number of employees and due to this reason, the cost regarding the salary of the employees is low. The main focus of the brand is to develop creativity in the supply of products and to offer authentic cuisine items for the targeted customers for low diabetic category. 
The growth and the expansion of business need a creative form of value proposition to signify the identity of the brand in the market. There are different numbers of aspects present in the values proposition that help to describe the mission, vision and products of the company. An innovative value proposition is helpful in the development of the business (To et al., 2020). The value proposition in Sugar Cuisine includes low-sugar items made up of chocolate and peanut butter. It will impact less on the health of an individual and provide high-quality tests. The demand for less sugar desserts has been increased in the market and it will provide a competitive advantage to the organisation. Food safety is one of the prime focus for the organisations in the market. The choice of the consumers has been shifted more to the peanut butter purchase (Sithole et al., 2022). It can be said that the market in the hospitality sector has a focus on quality products. The demands of the products that are listed in the offerings of the brand Sugar help explore to develop new business ideas in the market. 
The segment of products is essential for a brand to expand its business in the industry. There will be the availability of a wide range of chocolate products from the brand Sugar Cuisine. The demand for chocolate is on a constant high state. In the year 2022, the production of chocolate has amounted to 185 thousand tonnes (Statista, 2023). It provides ideas for the brand to develop business sales on chocolate desserts. The main focus of the brand is to serve the products to the targeted category of diabetic customers. The market review provides the information about the Diabetic patients have strict restriction from eating high-flavoured chocolates. The intake of chocolate confectioners will increase the blood sugar level in the patient (Gao et al., 2022). In that scenario, the approach of the brand Sugar Cuisine is to create low-sugar and gluten-free chocolates that will be beneficial for diabetic customers. It will create the chances for the customers to enjoy the taste of diet without affecting their health. The ideas are creative in the market, and it is expected to provide stability for the brand in the business. The business aesthetics will keep the percentage of food waste limited and will support the criteria of eco-friendly restaurants. 
The start-up methods and execution for the development of business need to be special. Business is referred to as a dynamic process as there is the involvement of continuous changes (Nelson, 2013). There is a need of making the operations of the business more creatively. The idea of offering less sugar chocolates to diabetic customers is unique. It can be by sharing the recipes of the products. The attraction of the customers will be possible in a more significant way with the Involvement of the recipes. The management of customers is another key area that needs to be intact for the development of business. Customer relationship has a vital role in increasing the motivation of the employees working in the organisation (Gil-Gomez et al., 2020). The way customers understand the values of the customers and satisfy their needs has proved to be successful in the industry. It can be said that the ways of developing the business proposal of the brand Sugar Cuisine are effective for developing the business and planning for the business is logically supported. 

[bookmark: _k9qwx3tgfmv7][bookmark: _Toc156905576]Conclusion 
[bookmark: _ug0jqo86i4lk]In the concluding note, the evaluation of the business proposal plan for the dessert restaurant has been discussed. The concept of a business plan is to target diabetic customers and to provide them with dessert items that are low in sugar content and aligned with the diet chart. The demands of confectioners in the region of the UK are high and low sugar content items are expected to serve satisfactory experiences to the customers. The business plan includes different types of resources and key channels to keep the efficiency of the startup perfect. The value proposition part includes the planning of products that will be served to diabetic customers to keep them enjoying the food without any worries about health. 

[bookmark: _h47hrvo3hyoh][bookmark: _Toc156905577]Reflection 
The development of the business start-up and the perspectives of business need core skills and knowledge to execute the plans in the right way. I will share my thoughts and experiences from the results of the test that has been based on managerial activities on the topic of entrepreneurship. I will share the reflective experiences by using Gibb’s reflective model as the stages of the model are evident to keep the quality. 
The description is the first stage of Gibbs's reflective cycle, and it provides the ideas of the situation. I observed that the test had been done to evaluate the skills and the personal traits that are needed to become a successful entrepreneur. The educational programs based on entrepreneurial skills help develop the knowledge to execute the business plan (Galvão et al., 2020). The test result shows that I have the skills of creative thinking with a 67% score. It will help me to develop innovative ideas for business. 
Feelings is the next stage of Gibb’s cycle and it describe the emotional response to a situation. I was excited about the test that was taken based on entrepreneurship as I have been able to learn about my strengths and weaknesses. Inventory management is one of the key strengths to becoming a successful entrepreneur (Lyons et al., 2020). I have learned that my autonomy score is low in the exam that is taken in the class. I have obtained a 50% in the Get Score as a result of the class questionnaires.  I have to improve my ability to gather the knowledge of business skills for a successful career. 
Evaluation is the next stage referred to the Gibb’s cycle and it helps to share the experiences about the learning. I observed that there is a need for motivation to become a successful entrepreneur. Entrepreneurship motivation is needed to set the right intention and to select the path to develop the business (Hassan et al., 2021). I got a high score of 83% on the managerial test on the segment of control. It will help to upscale my self-control in challenging situations and to increase my self-motivation. Control is one of the main elements in business development and I have the confidence to execute it properly. 
The analysis is the next step of Gibb’s cycle, and it describes the learning experiences with both positive and negative aspects. The psychological perspectives are crucial to handling different positive and negative situations to become a successful entrepreneur (Tang, 2020). The managerial test shows that I have the highest mark of 83% in the section of risk-taking factor, and it will be effective for my career growth in business [Refer to Appendix 4].

Conclusion is the next stage, and it helps to deliver the result of overall findings. I have learned that different types of skills are needed to start a business. I have the core strength in the risk-taking factor, but I have to improve my skills of autonomy. 
The action plan is the last stage of the reflective model, and it sets the stage to improve the skills for the future. I plan to learn the skills of business from different resources and models. The opportunistic model of entrepreneurship provides the knowledge of management and the concept of managerial skills (Muldoon et al., 2022). It will help me to become more professional in my studies and its approach to the skills of entrepreneurship. 
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Appendices 
Appendix 1: Business Model Canvas 
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Figure 1: Business Model Canvas
(Source: https://app.conceptboard.com/board/096b-3o5b-5ory-dm5z-7btb)
Appendix 2: Business Model Canvas 
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Figure 2: Business Model Canvas
(Source: https://app.conceptboard.com/board/096b-3o5b-5ory-dm5z-7btb)
Appendix 3: Business Model Canvas 
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Figure 3: Business Model Canvas
(Source: https://app.conceptboard.com/board/096b-3o5b-5ory-dm5z-7btb)


Appendix 4: Get Score 
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Figure 4: Get Score
(Source: http://www.get2test.net/get2test.html)
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