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The name of the business which we are going to talk today is called “Napoli Restaurant”. 
The company has been created from 4 partners as a Partnership company. 

	STUDENT NAME
	STUDENT ID

	MASSIMO IANNIELLO 
	2132317

	KRISTIAN NASH 
	2130196

	DAN BAJNARUA
	2129380

	AUGUSTO JAROVLEA 
	2129923





[image: Logo of UWTSD Moodle 2022/23]






TABLE OF CONTENTS. 

INTRODUCTION……………………………………………….1

AIM AND OBJECTIVES…………………………………..….2

MISSION AND VISION……………………………………….4

BUSINESS STRUCTURE……………………………………….5

PRODUCT OR SERVICE DESCRIPTION………………….6

MARKETING ANALYSIS AND TRENDS………………….7

SWOT ANALYSIS………………………………………………8

PESTLE ANALYSIS………………………………………………9

OPERATIONS……………………………………………………10

TECHNOLOGY PLAN………………………………………….11

MANAGEMENT AND ORGANIZATION………………12

SOCIAL RESPONSIBILITY AND SUSTAINABILITY…13

DEVELOPMENT, MILESTONE……………………………14

FINANCIAL DATA………………………………………….15

PROFIT AND LOSS ACCOUNT……………………….16

CASH FLOW STATEMENT………………………………...17 

BALANCE SHEET………………………………………….18 

CONCLUSION………………………………………………...19 

REFERENCES…………………………………………………20 

APPENDIX……………………………………………………...21 














[image: Logo of UWTSD Moodle 2022/23]







INTRODUCTION. 

‘Napoli Restaurant’ was founded by 4 partners in business on the 2021. We will be devoted to delivery the best experience for clients through quality food, calmly and lovely atmosphere. The discussion will be based on why Napoli Restaurant was created, trough the history of the company, the concept, the benefit, and the different strategy on how to implement our business. 
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AIM AND OBJECTIVES.

We know that Restaurant industry could be a difficult sector to invest and achieve success, but the strength of this group is that we strongly believe in our ideas and experience will give us a dedicated support on the competition. Totally agree that the best way to take advantages of the benefit of the business it to create our goals. This company has different aim and objectives. 
The main one is to make our client having the best experience and make them feel comfortable in our restaurants because when people dine out, they are looking for a particular vibe. Customers select not just for the product that we sell, but also based on how much they like our business. We called this strategy “Break barriers to sell.” This is our philosophy, and we believe that a complimentary review from the clients can help us to increase our name and our sales. Make them comfortable it is a particularly important aspect of the costumer experience. In this aspect our goal is to create a kind of Loyalty between us and them and this is the reason why we decided to implement different incentives for our best client on the menu. It encourages our client to recommend the brand Napoli to their social circle. So we are very committed to the wellness of our clients and also to different aim: increase the sales and profits keeping the same quality of the products, so this will be directly to keep the restaurant profitable at all the time; keep the offer of the restaurant inexpensive; maximize the sustainability of the restaurant; improve the customer satisfaction training our staff and the partnership with company like Deliveroo and UberEATS which we are very commitment to improve our online service and give to the client the same experience, emotions like being at restaurant. That is what we meant to say when we talk about E-Commerce, and we want to combine that model of sustainability which we believe. For examples, the pizza box is different: It is a pulp composed of at least 80% long-fiber softwood sulphate cellulose and 20% other virgin fibrous matter. Why? Because we look also to maximize the environment involving also our clients helping recycling.




 MISSION AND VISION 

Our mission and vision are playing an important part of Napoli business plan.
The main mission of Napoli is to keep the same quality constantly. How this can be happened?
Completely trusting Napoli staff every day. They are the heart of the restaurant and the goal to set everyday which we all together agreed. We are so focused on: 
1 – Document ingredient: Every ingredient which is used for a menu must be completely verified for its quality to ensure that the final dish is up to mark 
2 – Consider Costumer Expectations: When costumers frequent Napoli restaurant they know that they are not coming just for the pizza but also for the experience which we trying to give them every day. 
Generally, our mission is to make client happy, give them a place to celebrate their life’s special moment by offering the best food; keep the quality food constantly: we trust to be one of the most sustainable restaurants in London. 
Napoli Restaurant mission statement is: 
“Quality. Passion. Pride.” Therefore, when we talk about vision, we look into the future. The importance of the goal that we set. There are three questions that Napoli keeps as mindset: 
1. What your restaurant does?
2. How does your restaurant do it?
3. Why dose your Restaurant do it?

 Our restaurant mission statement explains why our restaurant exists. This mission statement explain what purpose our restaurant serves.



BUSINESS STRUCUTURE

Napoli business structure is divided in four components: 

Partnership – Organizational structure – Supplier – Finance. 

Napoli Restaurant is a partnership group. 
What is the exact definition of Partnership? 
It is a form of business where two o more people share ownership, as well as the responsibility for managing the company and the income or losses the business generates. 
In this case, we are 4 friend which we decided to open this business, where each of us is responsible for his action and for loss prevention. We are agreeing to share risk, profit, and losses. It is an important plan as conduct our jobs, plan, and build our knowledge about products, changes, and trend. On this way we see the opportunity to increase our expertise and the resources to make better products and reach a great audience. Can increase our sales and reduce cost savings and moral support which is especially important tools of our business. We need to keep ourselves always happy.

Our organizational structure is remarkably simple because is divided in two essentials points: 
Front of house and back of house. 
Both departments make our business strong with a strong people, as we are extremely focused to hire the best people which they have experienced the hospitality. 
On the FOH, we can find a management team formed by a: Store Manager which is the one that is on charge of the operation in the restaurant. So, he takes over the maintenance and he make sure that all the health and safety rules established by the government are followed. There is a host on the front door which is ready to welcome the client and make feel them comfortable in our restaurant. 
The Assistant Manager, which is the one that, deal with our client complaint. He needs to make sure that all the clients are always happy when they come to experience our restaurant. 
We have also a team of ten waiters. A part to serve the food at the table, which is their main task, they are focus on the small details on the table, making sure that nothing is missing and they are pleasure to talk with our client and provide them the best service during their experience in the restaurant: taking host orders, communicating them effectively to the kitchen and in addition, memorizing the menu and offering recommendation to upsell appetizers, desserts or drink. 
Before we hire one waiter, we make sure that we train this person on the best way to provide the service, and with them, we are focus on: 
· Exceptional, personalized customer service. 
· Attention to detail 
· Multitasking 
· Dispute resolution 
· Teamwork 
· Interpersonal communication
· Multilingual 
Going through the BOH, also here we can find an amazing team. The BOH is the heart of our business. Client cannot see them, but they are always on the back to offer them the best service. Behind the scenes, we can find Chefs cooks, employees talk among themselves and make sure that inventory is kept. They keep the restaurant running smoothly and efficiently. 
We have our amazing kitchen, which is the largest and most important part of Napoli Restaurant. Home to executive chef, sou chef, line cooks and dishwashers. It is also the most chaotic part of the BOH, and organization is the key component to maintaining an efficient kitchen atmosphere. 
We have different team members on this part like: 
Kitchen manager is the person on charge of managing the back of house staff. Hiring new employers and controlling the chaos by helping the member of the kitchen in whatever they need.
Executive chef is the most senior member of the kitchen. They create menu and specials, order food needed, controlling expenses and also do administrative work. 
Sou chef reports directly to the Executive chef. He is the right arm of the chef. If the head chef is absent, the sou chef is in control.
Line cooks stationed in the kitchen and are divided by the type of food which is cooked 
Expeditor oversees the orders from the FOH, and our expeditor is familiar with our menu and products. 
Dishwashers which they are on charge of washing and drying dishes and glassware. 
Together, front of house and back of house ensure profit and satisfaction. They stay in communication, and they work as a team daily. 
The goal is to keep everything always organized because the food needs to be prepared in a timely manner with specific ingredients. The waiters and manager in FOH need be friendly and interactive with clients. 

We can say that this is the main part of our business: SUPPLIERS. 
The suppliers are the vendors that sell the product directly to the restaurant. Their job is to make us buy the best quality of the product, in a large and small amount (depends on our needs) at lower prices. 
As the restaurant is located in London, in the last two years, the business with our suppliers has become more difficult because now they have to pass the broader and it is difficult for us because we have an estimate time to receive our delivery but unfortunately, sometimes they are late. 
We are focused to only buy fresh and certified product from Italy. For example, we receive everyday fresh mozzarella and tomato cherry, which they are the typical ingredients of the pizza. If these products are not fresh, we are not able to make and sell our products. 
We really look forward everyday to improve this part of the business and soon the restaurant is planning to cook also fresh pasta with seafood picked from Italy.
Moreover, who control and who allows that job is done in a certain way is our Finance Department. There are different task from their side which are essential for our business:

· Budget the expense 
· Maintain a cash flow statement 
· Do not track expense from multiple sources
· Check our sales report daily
· Keep the labor cost under the control 
· Do not run a credit bill
· Prepare for know expense 
We really count on our financial statement which they summarize our business activity and give us to opportunity to improve the service and reduce the cost as much is possible. The major areas which finance is more focused are the cost of the food, the salaries of the employers, theft, and pilferage, rent, electricity and marketing. 
BUSINESS DESCRIPTION AD HISTORY 
[bookmark: _Toc122455050]Four friends who wanted to introduce Italian food to their community opened the Italian pizza business Napoli. It is in the centre of the city and has grown to be well-known and well-established due to its excellent pizza, fantastic atmosphere, and wonderful setting.
Napoli began with four friends, Kristian, Max, Dan, and Augusto, who spent lots of time organising and planning to build an Italian restaurant since they all enjoy Italian food. The first restaurant debuted in 2016 with lines out the door. Customers observed this and trusted us for our Italian take out since the four of us were devoted to using only the freshest and highest quality ingredients.
We have expanded since our first restaurant. Our initial restaurant has evolved to include a bar for drinks, and the menu has expanded to include additional foods that consumers request. Despite the fact that the menu has expanded, and the restaurant now includes a bar Napoli is still all about pizza. We use fresh Italian ingredients and toppings to ensure that the pizza is always of exceptional quality.
Napoli is also concerned with sustainability therefore we use eco-friendly practises like as employing energy-efficient ovens and composting any food waste. We also source our fresh ingredients from local farmers to ensure that we support local companies rather than going to giant stores.
Napoli is also known for its friendly and inviting environment, in addition to its wonderful food. The restaurant is warm and inviting, with brick walls and wooden tables. The crew is friendly and always wants to make you feel at home, and they are always willing to assist clients pick a pizza or offer a latest item to try and explain why.
Napoli, like many other small enterprises, has recently encountered several problems because of increased living prices and greater expenses. These difficulties have included higher rents, higher taxes, and greater costs for utilities and other expenses.
Higher rent rates have been one of Napoli's most difficult concerns. The restaurant has struggled to keep up with escalating rent expenses for its location as the local real estate market has grown more popular. These rising rent charges have put a strain on Napoli's budget, forcing the founders to find methods to decrease costs while increasing income to keep the firm going.
In addition to increasing rents, the business has experienced increased taxes. The restaurant pays several taxes, including property taxes, sales taxes, and business taxes. These rising taxes have further squeezed Napoli's budget, forcing the founders to discover new methods to remain profitable.

Another issue that Napoli has encountered is rising utility and other required expenditures. The restaurant consumes a substantial quantity of power, water, and gas, and these expenditures have skyrocketed. These increased expenses have put further strain on Napoli's budget, forcing the city's founders to find methods to minimise usage and preserve energy to keep prices under control.
Despite these obstacles, Napoli has maintained its success and continues to provide great pizzas and other Italian delicacies to its faithful consumers. The founders have worked hard to overcome these obstacles, and they have employed a variety of techniques to keep the firm functioning.
Increasing income is one of the measures Napoli has taken to offset growing expenditures. By adding additional menu items, extending the restaurant's hours, and adopting promotions and marketing campaigns, the entrepreneurs have attempted to improve customer traffic and sales. These measures have helped to attract more clients and improve income, hence lowering costs.
In addition to generating income, Napoli has worked hard to reduce expenditures whenever feasible. The creators worked hard to save superfluous expenditures and introduced a variety of eco-friendly techniques to cut energy usage and other costs. These initiatives have aided in the reduction of expenditures and the improvement of the bottom line.
Overall, Napoli is a one-of-a-kind Italian restaurant with something for everyone. From its superb pizzas and other Italian cuisine to its dedication to sustainability and pleasant atmosphere.
MANAGEMENT AND ORGANIZATION 

The organisational structure at Napoli is flat, with all staff working together as a team to fulfil the restaurant's aims. Kristian, Dan, Max, and Augusto, the firm's four founders, act as senior leaders and make strategic choices for the company.

A general manager reports to the owners and is in charge of the restaurant's day-to-day operations. The general manager collaborates closely with the founders to ensure that the firm runs smoothly and effectively, and they are responsible for overseeing other staff and managing the budget.

There are various department managers that report to the general manager and control particular aspects of the restaurant. There is, for example, a manager for the kitchen and another for the front of house. These department heads collaborate with the general manager to ensure that their areas of responsibility function efficiently and satisfy the needs of the company.

In addition to department managers, there are team leaders who are in charge of a group of personnel inside their department. The kitchen team leader, for example, would supervise the chefs and other culinary employees, whereas the front of house team leader would supervise the waiters and bartenders. These team leaders are in charge of training assisting their team members, as well as ensuring that they satisfy the company's requirements.

The founders also have distinct duties. Kristian is the head chef, Dan is in charge of the finances, Max is the operations manager, and Augusto is the marketing manager.

Overall, the organisational structure at Napoli is intended to be adaptable and responsive to the demands of the business. The founders and management team collaborate closely to make choices and set goals for the firm, while department managers and team leaders focus on implementing those plans and assisting the team in attaining success. This structure enables Napoli to be nimble and adaptive, which has been critical to its success throughout the years.
SOCIAL RESPONSIBILITY AND SUSTAINABILITY 

Napoli is a socially responsible and sustainable company that is passionate about making a difference in the world. Napoli goes above and above to reduce its environmental imprint and contribute to the well-being of its neighbourhood, from sourcing products locally to applying eco-friendly procedures in the kitchen.

Napoli's sourcing procedures are one of the primary ways it exhibits its commitment to sustainability. The restaurant is committed to utilising only the freshest and highest-quality ingredients in its recipes, and many of these components are sourced from nearby farmers and markets. Napoli may lower its carbon footprint and contribute to the community's economic growth by supporting local agriculture. Purchasing products locally helps Napoli to deliver fresher, more flavourful food that is in season, improving the whole customer experience.

In addition to sourcing products locally Napoli employs a number of eco-friendly culinary methods. For example, to minimise energy usage, the restaurant employs energy-efficient ovens and equipment, and it composts all food waste to limit the amount of rubbish transported to landfills. These measures not only serve to minimise Napoli's environmental effect, but also to lower operational expenses, making the company more financially viable.

In other aspects, Napoli is a socially conscious firm. The restaurant is active in the community and is constantly seeking for opportunities to give back. Napoli, for example, routinely provides food and other resources to local charities and non-profits and sponsors a variety of community activities and projects. Napoli is able to have a good influence and create great ties with its neighbours by assisting the neighbourhood in this way.

An annual fundraiser for a local children's hospital is one of the important activities that Napoli supports. Every year, the restaurant holds a unique event in which guests may eat wonderful pizzas and other Italian cuisine while also contributing to a compelling cause. Every year, the event is a tremendous success, and it is a terrific opportunity for Napoli to give back to the community and have influence in the lives of children and families in need.

In addition to its community participation, Napoli is devoted to sustainability in its corporate operations. To reduce its environmental effect, the restaurant has introduced a variety of eco-friendly initiatives, such as recycling and composting, employing energy-efficient appliances, and lowering water consumption. These efforts not only serve to safeguard the environment, but also to lower operational expenses and make the firm more financially viable.

Napoli's handling of its personnel is another way it exhibits its dedication to social responsibility. The restaurant is well-known for its excellent business culture and dedication to empowering and growing its employees. To assist its workers, grow and prosper, Napoli provides competitive salary and benefits, as well as continuing training and professional development opportunities. The restaurant also provides a pleasant and open ambiance, and it considers diversity and inclusion to be essential to its success.

In general, Napoli is a corporation that values sustainability and social responsibility. From its environmentally responsible methods to its community participation and devotion to its workers, Napoli is a company that is making a difference in the world. The founders and management team are always searching for ways to improve the business's sustainability and make a positive influence on the community, and they are dedicated to establishing a company that is both financially successful and socially responsible.
[bookmark: _Toc122455052]Development and Milestones
Napoli has reached a lot of milestones and continues to develop and expand as a company since its inception in 2016. The firm has always been focused on providing exquisite Italian cuisine and establishing a pleasant environment for consumers, and it has had remarkable success in both areas.

The inauguration of Napoli's first restaurant was an important milestone for the city. Kristian, Dan, Augusto, and Max, the founders, were finally able to provide real Italian pizzas to their town after months of preparation and challenging work. The restaurant was an instant success, with lines out the door on the first day, and it has remained a popular destination for outstanding pizzas and other Italian foods ever since.

The restaurant's growth was another significant milestone for Napoli. The owners realised the need to enlarge the dining area and add a full bar as the business developed and demand for their pizzas soared. This extension enabled Napoli to accommodate more diners and provide an even broader selection of food and beverages.

Aside from physical developments, Napoli has also seen success in terms of client satisfaction. Customers routinely give the restaurant high marks and favourable feedback for its wonderful food, welcoming atmosphere, and outstanding service. Napoli's solid client base has helped the company to prosper and develop.

One of Napoli's main development objectives is to keep growing and adding additional restaurants. The owners have always wanted to introduce their distinct style of Italian food to a wider audience, and they are dedicated to expanding the business and reaching new customers. To achieve this aim, Napoli is constantly on the lookout for fresh possibilities and places to build new restaurants.

Napoli is committed to maintaining great client satisfaction while extending its physical presence. The founders and management team are constantly on the lookout for methods to improve the customer experience and surpass expectations. Offering new menu options, increasing service, or using innovative technologies might all contribute to a more smooth and pleasurable eating experience.

Another significant objective for Napoli's development is to become a socially responsible and sustainable firm. As previously stated, Napoli is highly dedicated to lowering its environmental impact and assisting the local community. The firm provides food and resources to local charities and non-profits on a monthly basis, and also sponsors a variety of community activities and projects. Napoli is able to create great ties with its neighbours and contribute to the well-being of the people around it through creating a good influence in the neighbourhood.

Overall, Napoli has had a lot of success since its inception, and it has a bright future ahead of it. Napoli is well-positioned to continue developing and fulfilling its growth goals because of its devotion to wonderful food, outstanding customer service, and social responsibility.
1. [bookmark: _Toc123575572]Financial Data
Financial data is made up of bits and pieces of information on a company's financial health. Internal management uses the data to examine business performance and determine whether tactics and plans need to be changed.
People and organisations outside of a business will utilise financial data supplied by the firm to gauge its creditworthiness, whether to invest in the business, and if the business is in compliance with government requirements.
1.1. [bookmark: _Toc123575573]Assets
Individual property, real estate, and intangible and tangible property are all examples of assets. Real estate includes everything that is related to it. Any item that is not real property is referred to as private property. Any physical item, such as machinery, furniture, tools, or inventories, is considered tangible property. A patent or goodwill are examples of intangible property. The balance sheet shows the overall worth of a company's assets.
We as a group are really bonded, which is why we were quite confident in starting a business together, and we figured out that the ideal business for us is to establish a restaurant because all of us know what a restaurant is and what we need to accomplish. As we were chatting, we decided that if each one of us put up £50,000, we would have a starting asset of £200,000 and could start the business, although some of us were certain that we could raise another £50,000 within the first three months since they had prior expertise. This is not their first attempt at operating a business, and they are highly competent in this respect due to their extensive experience in this industry.
We believe that the 200 thousand Pounds will be sufficient to rent the space and purchase all of the necessary equipment to run the restaurant, as well as having another 20 thousand Pounds set aside to cover all of the grocery shopping that we will require in the first four months, regardless of whether we will break even or lose money.
As the finance department, we determined that if everything goes as planned, we can conclude the fiscal year that has at least £50,000 as well as avoiding the breakeven mark. In addition, we are planning several philanthropic activities and are extremely hopeful about our recycling programme and contributions to local banks.
1.2. [bookmark: _Toc123575574]Liability
A company's liabilities are its financial commitments, such as what it owes to others. Debt, which is money due to a lender plus interest, is an example of a liability. Accounts payable, which is money owing to suppliers for products and services purchased by the firm, is another type of liability. Other commitments like as salaries, benefits, and taxes are also included. Liabilities can be short-term, meaning the obligation is due within a year, or long-term, meaning the obligation is due in a year or more.
Our Company categorise their commitments into two types: immediate and long-term. Current obligations are due within a year, whereas long-term liabilities are due over time.
2. [bookmark: _Toc123575575]Profit and Loss accounts

Because we will be a new open business, we expect a pretty low revenue for the first year, which will be around £150,000, because we expect that in the first three months the restaurant will be very crowded as it is a new open place and everyone will try to see if it is for their liking or not, which will later change as not always you can satisfy everyone's liking.
We anticipate that our sales will reach £250,000 in two years, followed by a stunning £320,000 the following year as the business expands and, fortunately, we will establish more restaurants in the years to come. The cost of goods sold for the first year is £60,000, followed by £120,000 in the second year and £150,000 in the third year. Because we anticipate an exponential increase in income over the years, it is natural that the cost would rise significantly as well.
So, in our first year, our gross profit will be £90,000, followed by 130,000 in the second year and 170,000 in the third year. In our profit and loss statement, we also included the SG&A.
What Are Selling, General, and Administrative (SG&A) Expenses?
In a company's income statement, the category of selling, general, and administrative expenditures (SG&A) comprise all general and administrative expenses (G&A) as well as direct and indirect selling charges. This line item comprises practically all company expenditures that are not directly related to the production of a product or the provision of a service. SG&A encompasses the costs of running the business as well as the costs of supplying its products or services.
we consider SG&A in the first year 20,000 then we have 30,000 for the second year and in the third we foresee a slight increase to 38,000. Following the SG&A is the EBITDA.
EBITDA, or earnings before interest, taxes, depreciation, and amortisation, is a measure of profitability that is different from net income. EBITDA seeks to depict cash profit created by the company's activities by excluding non-cash depreciation and amortisation expenditure, as well as taxes and debt charges based on the capital structure.
EBITDA is a statistic that is not recognised by widely accepted accounting rules (GAAP). Some public firms disclose EBITDA alongside adjusted EBITDA statistics in their quarterly results, which often exclude extra expenditures such as stock-based pay.
Then there's D&A, which stands for Depreciation and Amortization and refers to the drop in the value of assets over time or as they near the end of their useful life. Consider a car: the more you use it, the less money you may obtain from selling it later. While both depreciation and amortisation evaluate an asset's "wear and tear," they have some fundamental distinctions, so it is necessary to look at each separately.
A cost incurred by a firm in order to earn income is referred to as an expense. Expenses include staff pay, advertising charges, tax expenses, insurance, water and electricity, stationery, gasoline, and any other products, activities, or assets deemed required for the operation of your firm. Except for partnerships, every firm must file an annual income tax return. Partnerships must file a data return. The form you select is determined on the structure of your company. Refer to Business Structures to determine which returns you must file based on the type of business entity you have created.
The federal income tax is a tax that is paid as you go. The tax must be paid when you earn or receive income during the year. Income tax is frequently deducted from an employee's wages.
Cash Management

Owning a quick service restaurant (QSR) is a significant financial investment (and not just the financial kind). Having several is an even greater investment - and no matter the size, it is critical to safeguard that investment. One method to accomplish this is to perfect your cash handling practises.
Cash handling procedures may appear to be a low-level, practical details worry, but they are one of several instruments available to above-store leaders (ASLs) to preserve their investment. When your staff handle cash appropriately, it reduces the possibility of loss, miscounts, and theft.
However, with so many phases in the cash handling process, keeping track of everything may get daunting. We can make it easy. Let us take a look at the top cash handling procedures that all of your staff should adhere to.
The Roots of Cash Management Issues
Unfortunately, many firms participate in bad cash management for a variety of reasons. Let us have a look at a few of them:
1. Lack of comprehension of the cash flow cycle
Business management should have a clear understanding of the timing of the entity's cash inflows and outflows, such as when to pay accounts payable and purchase goods. During periods of fast expansion, a corporation may run out of cash as a result of over-purchasing goods but not getting payment for it.
2. Ignorance of profit against cash
A corporation might make money on the income statement while losing money on the cash flow statement.
When a corporation earns revenue, it does not automatically imply that it has received cash payment for the income. So, a rapidly expanding firm that requires a large amount of inventory may generate a lot of revenue but not generate positive cash flows.
3. Inadequate monetary management abilities
Regardless of their grasp of the aforementioned challenges, managers must acquire the appropriate abilities. The capacity to maximise and manage working capital is one of the talents required. It might entail discipline and putting in place the necessary structures to guarantee receivables are collected on schedule and payables are not paid more fast than necessary.

4. Inadequate capital investments
A corporation may deploy funds to initiatives that may not create enough return on investment or cash flows to justify the spending.

Balance sheet

What Is the Definition of a Balance Sheet?
A balance sheet is a financial statement that shows a company's assets, liabilities, and shareholder equity at a certain point in time. Balance sheets serve as the foundation for investors to compute rates of return and evaluate a company's capital structure.
In a nutshell, a balance sheet is a financial statement that shows what a firm owns and owes, as well as how much money shareholders have invested. Balance sheets, together with other significant financial data, may be utilised to undertake fundamental analysis and produce financial ratios.
On our corporate balance sheet, we can see our assets and liabilities, as well as all of the cash and financial institution funds that the four of us invest together to keep our firm running.




Conclusion

In conclusion, the four of us are quite unified, and if we attempt to put our thoughts together to build a business, we are certain to attain certain heights that are exceedingly difficult to reach on our own, and we are confident that we can run this firm very well and long term.
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INTRODUCTION

The name of this business
which we are going to talk
today is called "Napoli
Restaurant”.

We will discuss why Napoli
Restaurant was

created, through to the
history of the company, the
concept, the benefit, the
different strategy of
business and how to
implement it.





This company has several goals and

objectives:/
~

Our goal is to make them feel

comfortable.
/

Give them the best client
experience possibl@

LOYALT

\

Enviroment

\

E-COMMERCE.






Mission and Vision
DINING EXPERIENCE

| GUEST SATISFACTIO
._ BROADER ISSUE

* WHAT DOES YOUR RESTAURANT
A\ WREEN o> "
~ = HOW DOES YOUR RESTAURANT
DO IT?!

WHY DOES YOUR RESTAURANT
DO IT:















Product & Service Description
PIZZA

MARGHERITA: Casa Marrazzo Organic, Crushed Peeled Tomatoes

Parmesan, Colline Salernitane’s, Extra virgin Olive Qil, Basil

PROSCIUTTO WITH PARMIGIANO: White" Base With For di Latte )
Cheese, High Quality Italian Roasted Ham, Parmesan, Colline Salernitane's
Extra virgin Olive Oil.

DIAVOLA: Casa Marrazzo Organic Crushed Peeled Tomatoes, Cured Soft
Spicy Sausage, For Di Latte Cheese, Parmesan,Colline Salernitane's Extra
virgin Olive Oil

CAPRICCIOSA: Casa Marrazzo Organic Crushed Peeled Tomatoes, For

di Latte Cheese, Irpinian Salami, Roasted Artichokes Hearths, Sauteed
Mushrooms, Parmesan, Colline Salernitane's Extra virgin Olive Qil, Basil

NAPOLETANA: Casa Marrazzo Organic Crushed Peeled Tomatoes
Mediterranean Anchovies, Black Tagiasca olives, Capers, Garlic, Colline

¢
FRESH %
P —- 7 TOMATOES
Salernitane's Extra virgin Olive Oil ‘\\

g-10
chomfax YUhA
BEVERAGE T { medion.
Onurlta_
PE PPER
WHITE WINE Q
NARE CODA DI VOLPE DEL SANNIO DOP — LA GUARDIENSE + mam% +
FALANGHINA DEL SANNIO DOC —— ROSSOVERMIGLIO
RED WINE

JANARE AGLIANICO SANNIO DOP — LA GUARDIENSE
TEMPA AGLIANICONE PAESTUM IGT — DE CONCILIIS
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MARKETING ANALYSIS & TRENDS

NAPOLy

Restov 2 i e
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Business
Description
and History

* "Napoli" was founded by the
four of us, and we specialize
in classic Italian pizza and
pasta.

* We established the business
because we enjoy Italian
food.

* We put our clients first in all
we do, we enjoy what we do
and strive to give only the
highest quality meals.






Management
ana
Organization

At "Napoli” we share

job and we share

responsibility's
Dan Is in charge of the

financial department as
the financial manager

Max as the operation
manager

Augusto is our
marketing manager

And myself Kristian am
looking after all the
training required for

the staff as the HR
manager





Social
Responsibility and
Sustainability

* By providing a low-cost
option, we may help the
local community.

* Donating food to local food

banks helps us decrease
waste.

* We have recyclable
packaging





Development &
Milestone

» Open new restaurants
soon

» Maintain a good reviews
from customers and
maintain high standards

» Do a charity event where
we raise funds for local
community






Financial Data

sets 200 thousand
cy in the first
.can raise





;. < : £ < 7 Z
2 o7 o9y ‘ . e Cn 2 C
© G & ; D% 2
.QA%. ) \mvﬁ r\f\ \.uhh S 2 , 6 \/0 OVOWQ%W\ % bQ.
NN IS B € A AN A
e &< & “Go, 96 = %o G
&, o O S, °9 o & $ %/0 & ®.
I, % . s /nqu Lz o % 9 . 2 &% i %«%. %
[N &uﬂ (g N &, i (o Q.NQ /ﬂQJ o L. .QQ &
9.7 b, z 7 P e T N P G B
9 555
i ‘
2 rb.@ %\Aﬁ. 0“
& 9>
# « | .b% Q.\u (5
: ..u' Z . «. C>
(7 v ey S 2o " & K
62 0 % o 4 e S = o I8 o e O 5257 a
R 9 Y G s 7 o o O [9.°
B @t G % 2 © O o o O b, % o
7 & .89 Yy A8 o o 2.7 &
& %’ B P e N S N O < ) T g,
c.\,..cuu o .u.W \A\ et O O 0 8 2 -~ LN 4 P , A,W. Sz
S 7 Y0 o N N N~ Mn o e 2
2% o e ? % % (9] \o) (o} N
,v&m 5 9 _,v/\/ s 7] .,NO\AL o i L | Lo | WW@Q.QMJ\AV R
s 5 5 o .

Revenue
NET PROFIT

Cost of goods
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PAYABLES RECEIVABLES
MANAGEMENT MANAGEMENT

CASH
MANAGEMENT T

: INFORMATION

ACCOUNT " MANAGEMENT
SERVICES

LIQUIDITY
MANAGEMENT

Cash Management

[kash ‘ma-nij-mant]

The process of collecting
and managing cash flows.





ASSETS

=== PETTYCASH 20,000

BANK 200,000

EQUIPMENT 50,000

TOTAL ASSETS 270,000

LIABILITY

ACCOUNTS 40,000
PAYABLE

VACATION 10,000
PAYABLE

SHAREHOLDE 150,000
R LOAN

TOTAL 200,000
LIABILITY

COMMON 20,000
SHARES

CURENT 50,000
PERIOD

TOTAL 270,000
LIABILITY &
EQUITY
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https://www.edrawmax.com/article/restaurant-organizational-chart.html

https://study.com/academy/lesson/restaurant-organizational-structure.html

https://budgetbranders.com/blog/restaurant-mission-statement-examples

https://ibir-api.hbku.edu.qa/sites/default/files/2019-10/Size-Profitability-and-Agency-in-Profit-and-Loss-sharting-in-Islamic-Banking-and-Finance.pdf
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