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Executive Summary
The report has covered the topic of entrepreneurship and enterprise by introducing Romanian Fast Food, an authentic Romanian cuisine business in the UK. Low-carbon meat and plant-based variants have been outlined as key product offerings. The market analysis on the zero-waste Romanian culinary brand has been developed through PESTLE analysis and a competitive landscape for this business model called Romanian Fast Food. The business can use Digital and social media, influencer partnerships, local SEO marketing, sustainability PR and transparency, and loyalty and community building as its marketing communications strategy. It has also been identified that Romanian Fast Food needs £150,000 as its initial investment to start up the business idea.
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[bookmark: _dmqswkdbnmys][bookmark: _Toc243915042]Introduction 
A business idea that is created to offer services or goods is referred to as an enterprise. Conversely, the dynamic process of finding opportunities and organising resources to launch, control and grow that venture under risks is called entrepreneurship (Watson et al., 2023). The purpose of the report is to provide an understanding of entrepreneurship and enterprise by introducing a new business idea, Romanian Fast Food, along with market research, market communication and financial management. 



[bookmark: _65l2g43elsk][bookmark: _Toc243915043]Overview of the business idea 
Business concept linked to environmental sustainability 
A unique fast-casual business concept, Romanian Fast Food will be designed to introduce authentic Romanian cuisine to the UK market. A strictly eco-friendly and zero-waste operational model will be followed as a business model. The proposed business will capture a unique, untapped niche in the UK’s competitive food and beverages industry.  The UK fast-food industry is undergoing a significant shift driven by customers’ health consciousness, supply chain pressure and strict environmental regulations. As per the studies, 47% of diners value eco-friendly options when planning to eat outside but limited sustainable food is unable to fulfil the demand (Caddy, 2024).  Nevertheless, Romanian Fast Food as a start-up business, aims to fill the gap between Romanian food offerings and modern customer demand for sustainability by sourcing 100% of key ingredients from local UK farms. These techniques will help the proposed venture to transition the traditional, carbon-heavy Romanian meat dishes into carbon-neutral alternatives. Strict circular economy practices like using 100% biodegradable packaging and mandatory composting of kitchen scraps will be implemented to reduce waste. 
Product offering 
The proposed venture, Romanian Fast Food, will modernise classic Romanian recipes by balancing cultural authenticity with environmental commitment. The menu of the proposed business will feature low-carbon meat options along with a unique plant-based twist.  The proposed venture’s key product will be traditional skinless grilled sausages made from organic, certified pasture-raised UK pork and beef with homemade organic mustard. Buyers will get dual options like free-range minced pork and its alternative, a highly popular plant-based variant using minced wild mushrooms and smoked tofu wrapped in locally fermented sour cabbage. Additionally, to ensure zero-emission last-mile logistics, a click-and-collect system will be integrated with eco-delivery partners by the proposed venture.
Management structures 
The proposed venture will adopt a lean organisational structure to maintain agility while ensuring strict adherence to environmental regulations. CEO will lead corporate strategy, investor relations, brand vision, and drive marketing campaigns across the UK foodie communities. One operations manager will be required to maintain day-to-day storefront logistics, financial budgeting, environmental regulation and delivery integrations. One head chef for authentic food preparation and hygiene maintenance, while three kitchen staff for managing waste,  order taking and customer service. 
Legal format 
Romanian Fast Food will be registered as a private limited company for launching in the UK and operated as a purpose-driven business. This legal format will help the proposed business to separate the founder’s personal assets from the business debts, which is essential in the volatile UK food sector (Dudycz, 2025). 
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Based on several market research studies, it has been shown that Romanian food remains heavily localised within diaspora communities while European cuisine controls a dominant 46.78% share of the UK full-service restaurant market (Mordorintelligence, 2024). This zero-waste food market industry in the UK mainly capitalised on an underserved ethnic food segment and the growing consumer demand for sustainable dining. The market analysis on the zero-waste Romanian culinary brand could be developed through PESTLE analysis and a competitive landscape for this business model called Ecoflavours.  
PESTLE Analysis 
Political: Political factors such as post-Brexit and waste legislation effectively affect the fast-food industry in the UK. Direct sourcing of specialised Romania ingredients, such as specific cheese or meat, faces a stringent UK  broader target operating model. The business needs to secure reliable UK-based suppliers or clear customs compliance routes. The UK government heavily enforces commercial food waste separation regulations. The zero-waste approach could position Romanian Fast Food ahead of the regulatory curve and minimise the compliance burden. 
Economic: consumers remain highly value-conscious due to recent inflationary pressure, while UK grocery and restaurant spending is projected to grow with the grocery market reaching £214 billion by 2028 (GOV.UK, 2024). The Romanian Fast Food need to set a menu to balance the premium eco packaging costs with accessible comfort food. Increasing energy costs and logistics pressures are putting pressure on restaurant margins. 
Social: The UK food industry has a robust, proactive Romanian diaspora (Dolea and Trandafoiu, 2026). Besides this adventurous British Foodies increasingly seeking regional heritage-rich cuisine, traditional Romanian flavours. These are highly compatible with British preferences for hearty, steam-backed pastries and roasted meats. There is a strong social alignment with circular economic models and food waste reduction. The highlights of the carbon footprint of the company act as a distinguishing selling point for younger, eco-conscious demographics. 
Technological: The UK food industry utilises AI-driven forecasting software that will be essential to dynamic ordering systems (Zakaria et al., 2024). This minimises complexities raw ingredients to maintain a true zero-waste kitchen. The industry consistently adopted the modem commercial food processing methodologies including converting surplus components into dehydrated powder and crispy snacks. This helps the business enhance high operational efficiency. 
Environmental: designing a completely circular kitchen involves composting organic waste, utilising fully circular takeaway container systems and partnering with local anaerobic digestion plants. 
Legal: market research also showed that the company needs to maintain several regulations such as UK food safety Regulations and Zero Waste Liabilities.  
Competitive landscape
The market competition in the UK sustainable food industry is segmented into two distinct brackets, forcing a specific strategic trade-off between authenticity and environmental positioning. 
	Competitor Tier
	Examples and Attributes
	Strategic advantages
	Strategic weaknesses

	Traditional Romanian Competitors
	Local Romanian restaurants and grocery networks mostly in London and the Midlands. 
	Deeply established flavour authenticity, community trust, and organic diaspora food traffic. 
	Traditional packaging,  high single-use plastic usage, and limited appeal to mainstream British eco-diners

	Eco-Friendly or Zero-waste mainstream Brands
	Brands like SILO, pioneering zero-waste restaurants in London or local cafes (Maira, 2025) . 
	Strong institutional green credibility, mainstream UK customer appeal, and expert supply chains. 
	Standard Western and modern menus lacking cultural novelty or specialised ethnic identity. 
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Marketing communication refers to the efforts made by a company to transmit information to its target audience, aiming to influence attitudes and behaviours regarding its products and services. This includes a communication mix of advertising, public relations, sales promotion and direct marketing actions to achieve both financial and non-financial objectives (Egan, 2023). Considering this, Romanian Fast Food can launch an aggressive multi-channel marketing campaign to educate the UK market on authentic Romanian cuisine. At the same time, they can emphasise its strict eco-friendly and zero-waste operations. 
Marketing strategies
	Strategy Channel 
	Execution Method 
	Key Objective and Message 

	Digital and social media 
	· Visual storytelling on Instagram, TikTok and YouTube Shorts 
· Behind-the-scenes content showcasing the preparation of authentic Romanian dishes. 
· Interactive zero-waste kitchen tours “showing how surplus food in repurposed 
	· To build brand awareness nd appetite. 
· To educate the UK audience on Romanian flavours
· To connect with Gen Z and Millennials foodies who value sustainability 

	Influencer partnership 
	· Collaborations with London-based lifestyle, food, eco-conscious influencers 
· Hosting an exclusive, zero-waste launch event for food critics and eco bloggers. 
	· To leverage social proof and credibility 
· To amplify the unique niche of sustainable comfort food to targeted and highly engaged communities 

	Local SEO marketing 
	· Optimising Google My Business and TripAdvisor profiles 
· Eco-friendly street art in high-footfall UK urban centres
· QR codes on edible or seed paper flyers directing to the menu 
	· To drive immediate foot traffic 
· To position Ecoflavours as a trendy fast casual destination for local diners 

	Sustainability PR and transparency 
	· To press releases targeting UK hospitality and green business publications 
· Publishing a live and only zero-waste impact report on the company website 
	· To establish industry authority 
· To validate the enterprise’s strict zero-waste and eco-friendly operational model to conscious consumers 

	Loyalty and community building 
	· A digital loyalty app rewarding customers for bringing their own reusable containers 
· Hosting weekend cultural workshop pop-ups.
	· To increase customer lifetime value (LTV)
· To turn casual winners into passionate brand advocates through shared cultural and environmental values. 
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Financials
Financials is the main part of enterprise operations that help to provide the systems, processes and controls. Financials are important for maintaining monetary resources, recording transactions, ensuring compliance, and creating insights that helps to drive business decisions (Reed, 2024). Based on these aspects, it can be stated that Romanian Fast Food needs an initial funding of £150,000 to launch their business in the UK fast casual market with a zero-waste model. 
Funding Strategy
	Source 
	Amount 
	Rationale 

	Personal Savings  
	£30,000 
	Demonstrate founder commitment, funds initial legal fees and deposits. 

	Green Investor 
	£70,000 
	Capitalises on the zero-waste niche; funds sustainable supply chain setup 

	UK Start-up Loan 
	£50,000 
	Government-backed low-interest funding to cover eco-friendly kitchen equipment 



Month 1 Startup Expenses
	Category 
	Estimated Cost 

	Lease & Deposit 
	£25,000 

	Eco-Kitchen Equipment 
	£65,000 

	Licensing & Legal 
	£10,000 

	Sustainable inventory 
	£15,000 

	Marketing and launch 
	£15,000 

	working capital 
	£20,000 

	Total 
	£150,000 
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Romanian Fast Food has been introduced as a new start-up idea for addressing the increasing need for sustainable food. Classic Romanian recipes with a modern touch have been identified as the key product of the proposed business. A private limited company as the legal format and a lean organisational structure have been determined. Macro environment factors including political, environmental, legal, technological and economic as well as social can favour Romanian Fast Food’ operation.   Around £150,000 has been estimated as a start-up budget to cover Eco-Kitchen Equipment, Licensing & Legal, Sustainable inventory, marketing and launch.  
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