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Cover Letter
SID:
London, United Kingdom
November 2021
Dear Investors.
We are glad to offer our business plan for the new Captain Cook restaurant. Parts of business planning and organisation are listed below. We can profit from several possibilities and strengths in the marine cuisine restaurant sector.
We look forward to working with you in solid collaboration and welcome your ideas.
You may reach us at any time through email at office@cc.uk or by phone at 01234-555-555.
Sincerely,
Management Team
Captain Cook.



Executive Summary
The marine food sector is capturing the world's attention. Captain Cook is the ideal location for bringing this to Ealing Broadway. It has so far only hit the central and eastern areas. Guests at Captain Cook may enjoy high-quality cuisine, services, and entertainment at a reasonable price in a welcoming atmosphere. A variety of alternatives are available to customers at the restaurant. There are a variety of marine foods to choose from. Juice, fresh, and soft drinks will all be available as well. Captain Cook will also provide little munchies.
The building's interior design will be oriented toward creating a peaceful atmosphere. There will be multiple sections to Captain Cook. Tables and chairs, booths, bookshelves, lights, and other items will be set up in the hall. Customers and employees alike will be in a good mood because of the music's upbeat vibe. There will also be free high-speed internet and board games available during the event. Around Captain Cook, a three-mile radius is highly inhabited by young people with discretionary cash and serves as a nexus for many passers-by. This is supplemented by a sizable contingent of "baby boomers" from the upper-middle class, who account for a sizable portion of the visitors to Captain Cook. Advertising and marketing may take many forms. The first step would be to distribute pamphlets across the town. Advertisements will be posted in all Catholic Church bulletins in the region. Because Captain Cook will be the state's first union restaurant, advertisements will be put in all union bulletins.

Advertisements may also be put at prominent Tesco or Lidl locations and neighbourhood newsletters. Menus will also be distributed through social media. The proprietors will be accountable for general administration. They have substantial industry expertise, including managing cafés and snack shops. Captain Cook would put a high premium on meticulous recruiting and expert training of its employees.


[bookmark: _Toc89685222]Business Description and History
A considerable increase in consumer interest in British seafood over the past decade has made the country's retail industry one of the fastest-growing in the world. Following are some of the events that transpired:

New research shows only 1 in 3 adults in Britain consumes two servings of fish each week, as recommended by the NHS. Moreover, half of the customers (55 percent) say they'd want to eat more fish. The study also found that 70 per cent of the fish-buying public believes that sustainability is essential and that alerting customers about the particular health advantages of fish would motivate over 70 per cent of them to eat more of it (The Caterer, 2021). Customers at the restaurant may choose from a broad range of options. There are a variety of seafood and soup options that might be chosen. Seafood will be available in various preparations, including grilled, fried, and curried, all of which will be ready to eat as soon as they are brewed, as will many other options. From fruity and leaf to peppermint and Earl Grey, a wide variety of teas will be available for purchase.

A wide variety of juices and juice-like drinks will be available to customers. Many baked products and pastries are available for breakfast, including croissants, muffins, pretzels, bread, danishes, French pastries, and more. What products are available for purchase here? Crepes will not be purchased unless they are produced at this shop. Just getting excellent seafood isn't enough; there's much, much more to life. Because the modern drinker has been given our individual needs, we will provide them with the most excellent service possible. To enjoy the company of friends while doing something exciting and potentially uncomfortable, people with a strong sense of self-respect are more likely to get their hands dirty to produce something good. They also want a stylish, enjoyable, modern, and authentic restaurant rather than merely comfortable. As a result, these brands seek excellent service and cuisine and exceptional workers, but not only in number since they are pushing for professionalism.
Operators can run their operations reliably thanks to the operational and managerial frameworks that have been designed to maximise productivity and efficiency.

Using a well-managed, innovative, and successful corporate management structure, Captain Cook enables our franchisees to act as a fertile ground for independent projects and innovation. In order to meet the needs of our consumers, we've prepared to meet their expectations, we've settled in, and we've begun creating the shop. We've also remained with our customers to help them with day-to-day tasks.

After being shorn and given multiple names, the whole Captain Cook herd would be sold. Since each site is free to operate at its speed, clients may multitask without disturbing the event participants. When Captain Cook is in expansion mode, readers will read books, journals, use their computers for personal reasons, and play board games for free.

These candidates seek individuals with a strong work ethic, an interest in learning, and a desire to help others. They are also seeking individuals who can inspire and garner the respect of their peers. New restaurant franchise owners must embrace the Captain Cook cultural vibe and turn their establishment into a lively community centre. There are various methods by which you may become a franchise owner. Pick the one that is most suited to your demands and financial resources.

Customers in the United Kingdom may take advantage of our Master License program, which covers the most basic requirements. Such who can achieve those standards might own and grow a region or a company without the intrusion of corporations or the government. A good partnership with our Captain Cook affiliate program would allow the firm to identify and manage a strong network of independently or franchised coffee shops. Provide a pleasant and comfortable atmosphere that fosters customer retention and improves the frequency of customer visits if you want to raise satisfaction levels with your customers.


[bookmark: _Toc89685223]Business Structure
Large firms often own and operate many of the fast-food joints and cafés you'll find throughout town. Even though many successful restaurateurs began their businesses with nothing more than an idea and a love of food, most of them eventually needed outside help to expand. If it's successful, it may expand into other locations. Several of his cafés had grown into a vast network of franchises for people before he realised what he was up against.To become a franchise, the company's management structure is designed to encourage consistency, scalability, cost efficiency, and predictability from the top down.

Owners or franchisees purchase the majority of corporate restaurant franchises. In return for the right to utilise the brand and products of the franchisor, the franchisee makes a financial commitment to the business. Captain Cook is looking to build its brand to get a foothold in the industry. Once the franchise has been sold, it must go by its rules and standards for the correct use of the brand, processes, and activities. It is an integral component of the business. Let's make sure that no matter how many times a customer returns under the corporate name, they will never tell which restaurants are managed by individual franchisees and owned by the business. As a first step, all managers should begin with corporate managers and then work their way down the ladder to their subordinates.
A corporate restaurant chain's management team comprises professionals of the highest calibre. It has a chief operational officer, a chief financial officer, a board of directors, and a president, much like a regular corporation. These executives are at the pinnacle of the organisation's hierarchy. District administrators oversee the day-to-day operations of a particular site. Many restaurants have additional concerns, such as consistency, client relations, and keeping corporate policies in compliance, which necessitates keeping an eye on the finances of these businesses. District and regional managers are frequently mediators between the corporate headquarters and the authentic restaurants they supervise.

As the name implies, a restaurant franchise is the owner and operator of that particular establishment. The franchisee is often in charge of a large number of locations. The popularity of seafood restaurants in the United Kingdom is attributable to their well-known and good taste. To guarantee that guests are pleased to dine there, the restaurant ensures that its long-term traditions and strategies do not deviate.

A restaurant general manager is chosen by Captain Cook, who then works with the corporation to select an executive chef to oversee each of the restaurants on his behalf. The general manager (GM) is responsible for overseeing, coordinating, and planning all aspects of the restaurant. He sets the timetable, maintains regular purchasing, administers the administration, and handles any client concerns. In addition, two additional assistant managers are assigned to various parts of the kitchen by the administration. Chefs and service supervisors often use the terms "assistants" and "team assistants." Managers, including but not limited to supervisors and front-of-house managers, are responsible for overseeing employees' work.

[bookmark: _Toc89685224]Product or Service Description
[bookmark: _Toc89685225]Marketing Mix (4ps)
Customers may dine on seafood and hot beverages at Captain Cook's 50 chairs. Many coffee-based options are among the many nonalcoholic, hot and cold beverages available. It is open from 6:00 a.m. to 6:00 p.m. on weekdays. Baristas and servers, many of whom have worked at the establishment for a long time, make up the majority of personnel. The restaurants friendly and welcoming environment is owing to the restaurant's constant renovations and upgrades. 

It's common for restaurants to get their coffee straight from the importer since deliveries are critical. The Coca-Cola Company makes soft drinks. All of this ensures that the raw materials are of the highest grade. The restaurant's marketing strategy is active. The entertainment of Captain Cook revolves on a different topic each month. As a result, announcements of the event are disseminated at least once a month through fliers and pamphlets. There is a promotional program at the restaurant, such as offering discounted prices on two menu items that go well together, such as conch and crab meat.

The cafe's pricing is determined by two factors: the item's worth, which is then marked up, and the competition in the region. Margins range from 40 to 200 per cent, depending on the product. Its prices are lower than those of its rivals in the neighbourhood, but they are more than the whole city. The prices are more significant for seafood.

Customer satisfaction and maximum profit are Captain Cook's primary objectives. As a result, the restaurant pays its expenses and seeks to profit. As a result, it maintains reasonable costs for its consumers.
· Product:Customers will be able to choose from a variety of sea seafood, hot beverages, water, soft drinks, fresh juices, and snacks when they visit Captain Cook.
· Price:Customers' buying power, rivals' costs, and more all have a role in determining pricing, which will be based on cost + 20% markup.
· Place:The space is 15 square meters and includes a kitchen and bar, an 8 square meter service area, and a 55 square meter client hall. 
· Promotion:Captain Cook will be advertised through brochures, leaflets, banners, and online on social media to attract new consumers via package promotions and loyalty cards with points.

Market Analysis and Trends
[bookmark: _Toc89685227]Market Analysis
A retail trend study examines historical and current market behaviour and consumer interests and preferences to forecast how the market will appear in the future. A critical component of an enterprise's trend analysis is determining what is occurring in the industry, business trends, and the macroeconomic environment. Marketing study approaches like focus groups, surveys, personal encounters, and insights from customer behaviour all contribute to a deeper understanding of current consumer behaviour patterns and trends.

Trend analysis is a subset of the PESTEL Analysis, a systematic examination of the influence of Political, Economic, Social, Technological, Environmental, and Legal aspects on businesses. It discusses market factors that are too large to be confined inside a particular department yet globally in reach.

Instead, a forecasting tool predicts prospective markets and uses the elements that affect the markets as a reference point to define priorities for an item or service. The first stage in the market trend research procedure is to study the current market trends.

The customer is expected to be between the ages of 18 and 55. Nearby residents, tourists, and students of all ages plan to stay within three miles of Captain Cook. There is a wide range of educational attainment, from high school through college and beyond. About a third of the workforce will be drawn from outside the area.This 30 per cent is generally made up of individuals who are there to take advantage of the subway system.The bulk of clients are likely to like the relaxed environment, friendly conversation, and the opportunity to play table games.

Consumer trends and habits directly influence businesses' requirements and behaviour. It has always been the case that companies that respond quickly to changing markets and consumer needs have enjoyed fast growth in demand and lucrative market share.Marketing is the study of altering the balance between consumer requirements and desires and modifying the role of a product or service in the customer's mind to increase sales. Competition may eventually diminish or eliminate the value of a particular feature that the firm is trying to preserve to boost its market position. In the same way, this feature will alter public perceptions of service centres. For example, if just one service institution is supplying home delivery, service establishment A may stand out to specific customers while being completely ignored by others. A decrease in the value of Captain Cook's perspective would occur if a competitor began providing the same service.

As the composition of expenses varies and new ideas emerge to keep costs in line, firms need to keep up with the newest industry trends. If a corporation is prepared to look for better, cheaper choices that give more functionality or value, it may advantage over competitors.
Product Reiteration and Expansion Keeping tabs on what their rivals and the rest of the industry are doing is one of the primary concerns of companies when it comes to product innovation. Operations, such as how the competition introduces such adjustments and their usefulness, are often studied. It's also essential for a business to stay up with industry trends and predict future strategy shifts to plan for short-term and long-term success.

To determine the economy's future direction, it is highly recommended that patterns be examined. Industry demand studies should be seen as an investment in the firm since they gather data that investors and the market may use to make predictions. Since the data is accurate, precise predictions and objectives must be made in light of it. In combination, these two elements determine the level of excellence that Captain Cook is aiming for.

[bookmark: _Toc89685228]Trends
Customers and staff alike will be treated fairly and honestly by the company's aims. The following are the company's top priorities:
Benefit- Three years in which a person's profit exceeds $40,000 is considered a benefit. People who live and work nearby should be your primary customers. Some of these persons are looking for a peaceful place where they may go out.
Employees - Skilled, committed, and dependable workers (at least 51 per cent of low-income neighbourhoods).

Influencers research are present in Mintel research: Well-being, identity, environment, experiences and technology are only a few of the possible trend drivers identified in the report When considering the COVID pandemic's quick and broad transformation of threads which have discreetly changed consumers' thinking and the method in which marketers build it, they frequently anticipate a brighter future for the general public and indicate how particular people would see it.
· Inclusive and all-inclusive: It's high time consumers' demands for fairness and respect were heard around the globe.
· Priority-shifting: Customisation and supply of what is needed rather than a strict substance and operation are what people want as they return to the essentials.
· To be more: 'Like-minded associations' are groupings of individuals with the same aim and come together in reaction to the worldwide epidemic to communicate and provide assistance.
· Lives Are Expanded: As a result of the worldwide epidemic and an increased need for absolute escapism and new technological advancements, businesses encourage consumers to become involved.
· 

[bookmark: _Toc89685229]Operations
The provider may supply any of the restaurant's needs. Food and beverages will be cooked and supplied right at the event. The Captain Cook's new clients will be greeted by a host who will be on hand with menus out and offer the drink selections as soon as they arrive. Unexpected guests may expect a warm welcome and refreshments delivered right away. Drinks like water, juice, soda, and beer should be no problem for him to figure out. If a customer wants, the waiter may put up a drink menu just for the customer. 

If the meal is not made correctly or the chef cannot execute the duty, all the client has to do is leave their name and the kind of food on the check, which the server will bring to the cashier, who will then summon the foods for them.The waitress will approve the order before entering it into the system and show it on the screen. This has already been established: the meal will be served in the sequence of the tickets to the manager. The chef is preparing the meal, ready to be placed on the window. This meal must be taken from the server's hands two minutes after ordering. When the meal is placed on the table, the service person may suspect that the client is finished, wondering whether they need anything further. The waiter will inspect all food and replenish it. The waiter will inspect all food and refill the waiter will inspect it over here. Hot and boiling tea, as well as plain coffee, will be refilled as asked.

Each of us has our plate. There is a possibility that the server may transport the customer to the events surrounding Captain Cook. If they have not registered the necessary number of players, the casino will inform them that they have a large selection of games to choose from. The waiter will explain the reading space and notify the guest of forthcoming events or special deals. The waiter verifies that the guest's name is on the list without disturbing the other patrons. The waiter is required to maintain the tables clean and organised. Dishes that have been contaminated must be cleaned immediately. Containers must be filled, and spice supplies must be kept in good condition. The server is responsible for checking the valid payment, processing the transaction, and providing the beneficiary with a receipt.

Ideally, cleanliness is of the mind and body. All workspaces on all servers are always open and accessible. Assure that spills are cleaned up as soon as feasible. Make waiters scan the server's job table until the assignment is complete so they are prepared to go. The shift supervisor confirmed that the work would be inspected. The space where food is prepared and scans are performed would be maintained sterile and clean at all times. Certain surfaces should be cleaned and washed regularly. Hand cleaning regularly is strongly advised. Only staff are permitted to smoke in specified areas of the workplace. In locations where food is served, smoking of any type is prohibited.

Employees should be employed before gaining experience or specialising in problem-solving arduous occupations; inexperience will result in job failures during the early phases of an open firm, even more so given the presence of seasoned employees who have yet to learn about the sector. We go into the minutiae of the food. We try to transcend the mundane. Given that guests were first lured to the establishment's original name, we broaden the notion by emphasising beauty, superior cleanliness, and a friendly and cosy atmosphere.


[bookmark: _Toc89685230]Technology Plan
A concept that blends first-class service and food with mass-market accessibility. The visitor obtains an attractive design, a well-curated menu (often multi-product), and professional service for a fair fee.

It is impossible to embed and convert a restaurant from this format to a plus. Establishing a high-end restaurant with a moderate check is risky but potentially lucrative. Although the daily dining room grew fast before the crisis, it is now a format that leaves little space for mistakes. Numerous undeveloped enterprises have been shuttered. However, those that have optimised their delivery, technical procedures, and interactions with clients get the cream. The middle class, which surveys indicate has also felt the effects of the recession, want a certain amount of comfort at a fair price. As a result, daily demand will exist.
[image: ]
Figure 1: Technological Solution (Author's Creation)
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Figure 2: Menu Selection (Author's Creation)
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Figure 3: Design and Identity (Author's Creation)
Pricing
System of control for procuring items and interacting with suppliers (largely determines the price of meals). Calculating the cost of food and the profit margin on each dish (a separate section below is devoted to this).
[image: ]
Figure 4: Marketing (Author's Creation)
The current seafood industry provides another possibility for restaurateurs. In this case, we're talking about the usage of a trademark, advances, and solutions of a well-known brand as compensation for the franchise.

We have the option of signing a deal with one of the ASDAs to sell their food. Among the items included in this package are a detailed plan for the company, a marketing strategy, and a recipe for the food items. One may, however, make his modifications, but he must do it within a set of pre-determined parameters. An interior atmosphere, technical infrastructure and technology solutions for the kitchen are included in this category. As this sort of construction needs SRO permission, it is more cost-effective to obtain the design from a specialist company.
It is necessary to create drawings and reference papers, a technical and general ventilation axonometric diagram, a brief explanation, specifications for materials, and air conditioning systems as part of the project.For companies, clean water and a clean outflow are two significant concerns that must be addressed in water supply and sewerage installation. A healthy operating water supply system in a culinary facility looks needless.

Wiring diagrams and one-line switchboard diagrams, and lists of drawings and specifications for equipment and materials are all part of the design process, as are plans for the power supply system, including the sockets and wiring (which indicates distribution boxes).
The arrangement of your kitchen is determined by technological design. Specialists are needed to run a successful café. When it comes down to it, the design isn't only about creating a visually appealing representation of the concept; it's also about making sure that there are enough seats and lanes for everyone.

As part of developing a menu, a chef creates a technical map and estimates how much food will cost each serving. In cafés and bars, this percentage ranges from 12 to 16. (average). At the same time, a profit margin is created - a markup, which is the restaurateur's profit.
We consider the availability of neighbouring cafés, bakeries, restaurants, and other food establishments while deciding on a location. A high level of rivalry will result if many of these companies are located in a small region. It will be tough for a new cafe to establish a following in established dining establishments.
Our café will either be oriented in a broad direction or have a more regional focus, so we must make this decision early on. In our own homes, we like to create a welcoming ambience with the scent of freshly cooked food.


[bookmark: _Toc89685231]Management and Organisation
It's very uncommon for individuals to imagine that renting or leasing out space is much like putting up and equipping a restaurant with all the necessary equipment, creating an inviting and tidy atmosphere, and giving the staff with all they need to run their business smoothly. As a result, the money would continue to flow indefinitely. Because you can't swim in the ocean and come back, the water depths around here are different from those in the ocean.

The management of a restaurant is a demanding and nuanced task. Technical institutions, in theory, might provide a solid education, but they are very unforgiving of mistakes.

· Manager: He serves as a board member and a corporate officer, and he represents the company's owners in front of those in positions of authority. All employees are empowered when their bosses wield influence over them.
· Accountant: The payroll company's database is expanded, which processes bank payments. Goes to the accounting firm and explains everything in detail.
· Assistant Manager: Customers are served in the kitchen, and the change manager oversees shifts in the change management department.
· Chief Waiter: His role in the kitchen is intertwined with that of the chefs, who rely on him to perform or lead them in all aspects of menu preparation, presentation, and execution.
· Bartender: It brews and stores the drinks and treats, maintains cleanliness in the kitchen, and ensures that hygiene standards are maintained.
· Waiters: The halls and landscaping are maintained to keep things fresh and appealing for visitors and employees alike.
· Warehouse Manager: When the restaurant is open, the distribution centre personnel maintain the inventory, does industry research on items to be purchased and contact suppliers to guarantee that it is open at all times.
· Cleaner: Many firms devote much more resources to their cuisine than their buildings. The kitchen workers should also be provided with regular hand-washing sinks.

Gatherings are the only method to attract new customers. Many Captain Cook customers buy only once to rave about the product. Having a long-lasting name like Captain Cook is a plus for us as we strive to grow our customer base. With the help of these social gatherings, we hope to allow our customers to socialise while also opening the door for other clients interested in getting involved with similar ideas and endeavours. Your guests may enjoy various activities and events, including sports or themed events. For the next week, we'd want to put up a schedule and post it on social media. It takes a lot of effort to keep Captain Cook's legacy going since the effect of his work is so tiny. As a result, Captain Cook items are now more prevalent in our business, and we are sure that we will transform them into a large customer. Our business might benefit from this strategy.
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Introduction
At Captain Cook , we provide a contemporary dining experience, whilst providing exceptional customer 
Service . Our new and improved menu ,boastes a variety of fish , seafood and exotic ocean catch from 
Around the world , organic product , daily catch from local fishermen and luxurious Mediterranean 
Plateaus . Inside , our restaurant features styling décor with a fusion between classiv and modern style making
it suitable for age groups .

Business Description and History

· We’re Captain Cook and we’re been offer our client the highest
quality services in the  seafood for more then a year.
· The chef’s passion for servral culinary traditions offers us a 
greater variety of menus through which can satisfy serveal types of 
of customer, the shrimp platter being our specialty.
· Our restaurant is more than beautifuf building whit great food,is a family 
place where our people creating lasting memories.


Aim and Objectives

Aim: 
The main aim of captain cook is to get the top position in sea food reataurant sector.
Objectives: 
Some objectives of Captain Cook are-
· Serving Quality and Affordable foods.
· Focusing on Atmosphere and Ambience
· Managing Customer Relations

Mission and Vision

The mission and vision of Captain Cook is provided below:
Mission: 
“We think that protecting and preserving our seas and marine life for future generations is our duty”.
Vision:
Our restaurant strives to become our customers’ favourite place to eat and drink and become the top sea food restaurant in the are.


Business Structure

· The restaurant structure is partnership.
· We have 3 big categori which we  learn to hendal whit professionally: 
· Frount-of-house manager
· General manager
· Assistant/shift manager  
            
· In our business the team working is the big advantage.


         Product

· Customers will be able to choose from a variety of sea seafood, hot beverages, water, soft drinks, fresh juices, and snacks when they visit Captain Cook.
Service Descript
· Captain Cook will be advertised through brochures, leaflets, banners, and online on social media to attract new consumers via package promotions and loyalty cards with points 


        Marketing Analysis and Trends

· Companies continuously analyse trands in termen of our product innovation .
· The delivery services is free regardless of the amount order .
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