Business plan 

The vision.
The vision is to open a buffet restaurant in Bayswater next to Hyde Park.
We are open all week round including weekends. 
Our time is from 10am to 11pm weekdays 
10am to 12am weekends. 
£30 special price entries for all / kids under 16 can dine for free.
We know who our target market is. We plan to sell to families and kids of all ages, locally and from all over the world, because of our diverse menu that caters to many different cultural backgrounds. 


Product and services 

Our products are excellent quality. We have different food from all over the world. We have cooks and staff from diverse backgrounds who know how to make our food the best way from their experience and knowledge in their cooking skills. 
I have created a special menu that has food for the whole family and kids.
Our business is different because we have a unique selling point, which is having food for all cultures, chiefs who know how to cook food properly like families at home. We also have a happy hour service which will attract more customers and make us more profit, also we are based in an upper-class area, in the heart of London, which means our target market is more willing to dine with us and make our profits much higher.
Our team management is organized efficiently. 
The structure of our buffet and product menu.
Asian
egg fried rice 
Spring rolls. Noodles 
Sweet and sour chicken, Sush
Aro Caribbean
jollof rice 
Oxtail and rice and peas
Curry chicken, Fried plantain 
Fufu and goat light soup
English
Shepherd's pie 
Fish and chips 
Lasagna, Pizza, Roast potatoes, and vegetables.
We have a bartender that serves alcoholic beverages. 4 chiefs, one head chief,5 managers/partners, one host/ cashier/ one security guard 
Our business partners have come together with these elements to run a successful business.
managers/ Partners are Glenna / executive summary / company profile,
Market analyst: Santiana / customer profiles / business analysis:
Nahla. Competitor / marketing strategies. Lucky / organization structure management / product / services. Mohammed / financial plan / funding / legal / compliance issues.
The local council and the licensing authority have accepted our application and given us permission to sell alcohol at our buffet. 
For our business to make money I have calculated on an average, how much income we will have, based on the average amount of customers we will get a day. In a week if 50 customers pay £30 each and that is not including alcoholic beverages, we would be making 10,500 weekly. In a month we could have an income of a massive £42,000. In just one year we can make £504,000, in three years we could have £1,512,000 income. 
Our mission is to be one of the most popular diverse buffets businesses in the food market. 
Short term goal is that we hope to have made at least £126,000 in three months. 
Long term we hope to reach a profit of £504,000 in three years. 
Thank you for reading. 








