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[bookmark: _Toc157933772]Introduction 
Entrepreneurship is the capability of an individual to run an effective business with the skills of leading a business (Diandra and Azmy, 2020). The present essay is divided into two parts. The first part of the essay covers a proposal for a hospitality business concept. The second part of the essay includes a reflection which evaluates entrepreneurial and management skills. 


[bookmark: _Toc157933773]Part 1 Proposal of Business Concept 
The hospitality business is a concept which involves various hospitality services. Business model canvas is a tool used by individuals who are engaged in designing and mapping out a business model (Mustaniroh et.al 2020). The chosen business concept is a robotic restaurant. The idea of this business will be based on leveraging technology to set up a unique business. It will be a practical hospitality business concept that involves technology in its operations and creates an impact on the environment. The restaurant will be based on the idea of technology for reducing the ecological impact caused by hospitality organizations. Below is the proposal for a Robotic Restaurant using the Business Model Canvas, explaining the value proposal and other sections of the model.  

Key Partners
The key partners of the Robotic Restaurants will be local suppliers of ingredients, advertising agencies, restaurant furniture suppliers and technological partners who will supply technology and robots to the restaurant.

Key activities 
The key activities of the restaurant will include providing multinational cuisines to its customers and preparing and selling food and various kinds of drinks. The restaurant will also provide an automatic bar operated with the help of robots. 



Key business 
The critical business of the proposal is a restaurant which will focus on providing multinational cuisines to the customers along with a wide range of drinks. 

Value preposition 
The value proposition of the Robotic business proposal will be its unique features involving robots for serving food and drinks within the restaurant outlet. The business will be based on a particular technique used to attract customers to the restaurant. 

Consumer relationship 
The relations with the customers will be established and improved by leveraging technology within the restaurant. The 
Customer engagement will be improved by taking feedback from the customers. The focus will be on customer retention by providing customer support.

Channels Distribution 
The channel of distribution that the business will follow will be mainly through brick-and-mortar restaurant outlets. 

Consumer segment 
The segment of customers that the business will focus on includes youngsters between the ages of 18 and 28. Along with that, the customers of the company will be mainly students who prefer going to unique places.

Cost structure 
The Robotics restaurant will have various costs for establishing an outlet. The main cost will be for renting out a place and creating a beautiful ambience in that area. The second cost will be on hiring top-quality chefs and bartenders. Being a robotic restaurant, the business will have to incur enormous costs for leveraging technology and robots. 


Revenue stream 
The main revenue stream of the restaurants will solely be the restaurant outlet. The business will generate revenue only through the restaurant by providing hospitality in food and drinks. 







The main reason behind choosing the robotic restaurant is its unique nature, which provides value to the business with respect to sustainability and the environment. The value proposition is the value that the business shows to attract customers. The exclusive ideas which involve the use of modern technology and robots will allow the business to add value. The decision for choosing the business proposal is based on the uniqueness of robots and the use of AI. The use of AI is widespread in other business areas. However, integrating technology, AI, and robots in the hospitality business will create an advantage for the business, allowing it to stand out from the crowd (Dwivedi et.al 2024). The use of AI and robots will offer various benefits to the hospitality business with respect to sustainability and socially responsible practices. 
Leveraging technology will allow the business to attract customers and generate greater profits. This modern business concept will create partnerships with technology companies to make AI-based models and robots available for the business. Partnerships with technology companies will offer an advantage to the company by building strong brand awareness within the hospitality industry (El Khatib et.al 2022). Local suppliers play an essential role in successfully operating a business. The business concept is based on the idea of a restaurant where food will be served with the help of robots. Orders will also be taken by the robots. Customers play an important role in the development and success of a business concept. This unique business concept will attract customers to the restaurant and provide a competitive advantage to the business. 
The activities of the business concept will be mainly food and drinks. The primary business activities will allow the company to focus on the key areas to make the business concept successful. Sustainability plays a vital role in creating a positive brand image for the company. Sustainability is the concept that involves various company practices with an aim to reduce the impact of the business on the environment and society (Mio et.al 2020).. The robotic business concept will be based on sustainable business practices with the use of technology. The use of technology and robots in the restaurant will be transformative for the kitchen since they contribute to sustainable development. Using restaurants to manage the kitchen and leveraging technology will allow the business to generate less amount waste and will also increase food security. 
It will enable the business to reach its zero waste targets and will make a significant impact on the environment by contributing less to carbon emissions. This considerable advantage of the robotic concept will enable the business to attract many customers. Leveraging technology and robots in the kitchen will help improve the transparency in the operations of the business. Transparency will also be created in the supply chains of the business (Shakeel et.al 2020). The supply chain is the network through which organizations procure goods and materials and provide them to customers. Using technology and robots will help the business create transparency in its supply chain. The business will also include blockchain technology to maintain transparency. 
Technology and robots will enable the restaurant to provide a unique experience to their customers (Koo et.al 2021). Robots and AI technology are less likely to make mistakes, which will help the business in improving work efficiency. Reduction in errors and waste will help the business gain a competitive advantage over other restaurants. The company is more likely to attract many customers. Accidents in the kitchen are prevalent and create a lot of chaos. Errors and accidents will be reduced by leveraging robotic technology within the kitchen.
Along with that, it will enable the business to produce larger quantities with minimal resources without creating any waste. The services within the restaurants will be fast. Customer experiences and service plays a vital role in the success of a new business. 
Robots in the food and hospitality industry are a unique concept that will provide a competitive advantage to restaurants. The business's direct channels of distribution will allow it to get in direct contact with the customers (Baashar et.al 2020). The most unique features of the restaurant will be environmental and ecological benefits. The activities of the business with respect to social responsibility will help make a more substantial impact on society, community, and nature. The robotic restaurant will adopt a triple bottom-line concept by making a positive impact on profits, people, and the planet. This theory suggests the approach of the business to make positive impacts through its CSR activities on the planet, along with the maximization of profits. 
The leading suppliers of the business will be local suppliers who supply fresh ingredients for the kitchen. Apart from them, technology suppliers will also play an important role in setting up the business. The technology business partner will provide technology and robots to the business. The robotic restaurant business will also partner with a marketing and advertising agency to create a marketing mix. A strong marketing strategy will allow the business to create brand awareness among the customers. Customer relationships are an essential concept in the business world that will enable businesses to improve customer experience and engagement (Attaran, 2020). To build relations with customers, robotic restaurants will engage in taking feedback through automatic chatbots, which will allow customers to give their honest feedback. 
Along with that, instant customer support and serving authentic food and drinks with the help of robots will enable the restaurant to improve the satisfaction and experiences of the customers. 
A unique idea and strong value proposition with a primary focus on the environment through sustainability practices will be a significant competitive advantage for the business (Azeem et.al 2021). The uniqueness of the business concept, which focuses on providing maximum satisfaction to its customers, will allow the business to outperform from the crowd in the hospitality industry. The proposal of the robotic restaurant will be an exclusive business concept which will create wonders in the hospitality industry by leveraging technology within the restaurant. The BMC mentioned above model of the business concept outlining a robotic restaurant will be a practical business concept. 
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Part 2 Reflective essay
The present reflection is done using Gibbs's reflective cycle, reflecting upon the entrepreneurial and management motivations.  



Description: I was recently engaged in the learning module of the entrepreneurial and management model, in which I learned about the management practices and skills required for the same. Entrepreneurial and management motivation is the model which involves motivating a person in the role of entrepreneur to make more significant efforts to achieve success (Murnieks et.al 2020). The model and framework which I learned was John Kao's model of entrepreneurship. It is a model that focuses on the traits and personality that an entrepreneur must possess. It helped me develop entrepreneurial and management skills, which are needed to have a career in the same.
Feelings: The feelings that I had in the initial stages of the entrepreneurial and management modules were of excitement. I was very thrilled to learn the concepts and develop various entrepreneurial characters in myself. Honestly, I had a feeling of satisfaction at the end of the module since I got to know so many new concepts that will help me achieve my future career goals. I felt delighted after understanding the skills, qualities, and traits of the entrepreneurs. Skills, traits, and qualities of entrepreneurs help in building a strong business (Ibidunni et.al 2020)

Evaluation: The significant thing which went on during the module was my interest in the subjects. Along with that, I was able to relate to the concepts very easily. There were a few things that didn't go well, mainly discipline and management in me. Discipline is an essential characteristic of entrepreneurship and management (Hastuti, 2020). However, the overall learning received was quite satisfying. It is essential for an entrepreneur to be optimistic, confident, and disciplined.
Analysis: The main reason why things went well was my curiosity to learn new things and the concept of entrepreneurship. Along with that, the main reason why some of the things didn't go well was because of the discipline, adaptability, and self-awareness. The sense that I can make of this situation is that I need to develop some of the characteristics in me. Along with that, I am a passionate, competitive, curious person. One of the major traits of an entrepreneur is to have good leadership skills. Leadership skills are the skills which are required to lead a team effectively (Akimov et.al 2021).
Conclusion: I learned various concepts of entrepreneurship and the personal attributes which help in developing the characteristics. I was able to evaluate some of my personal entrepreneurial attributes from the completion of this module on entrepreneurship. I can conclude that there are various skills, qualities, and traits of an entrepreneur which I need to improve to become a good entrepreneur. 
Action plan: Below is an action plan which will enable me to improve my critical entrepreneurial attributes. 

Skills				Actions				Timeframe
Discipline			I will try to make goals and 		Within the next 2 months.
				practice prioritizing. 
Adaptability			I will try to be open-minded		Within the next 3 months.
				and be optimistic.
Self-awareness		I will practice meditation and		Within the next month.
				try to take feedback from others.	
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Conclusion 
It can be concluded on the above basis that a robotic restaurant will be a practical business concept which will enable it to gain a competitive advantage due to its uniqueness and its sustainability approach. It can also be concluded that entrepreneurship characteristics play an essential role in running a business and making it successful. 
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