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PART 1
This essay will discuss a business proposal and get a deeper understanding of the intricacies of a business idea that can profoundly affect the hospitality industry. It will explore the idea of using the Business Model Canvas (BMC). The venture chosen would be an Indian restaurant called Cinnamon Spice Club.
Hospitality relates to making guests enjoy their stay by satisfying their needs and wants, this goes beyond offering food and shelter but also providing quality time well spent at service facilities including hotels, clubs, functions, etc (Floricic, 2016). This broader understanding of hospitality in the specification of the venture provides a restaurant not only with a place to consume a meal but an experience to devour.
Fusion cuisine is not just a set of techniques and recipes borrowed from several cultures, but the stage in the development of modern world food (Szende, 2020). It demonstrates recipes and concepts that are far beyond the classification of the traditional offerings from the four corners of the world and is dynamic in the approach to improve or transform the dining palaces (Barten, 2023). Such a dynamic approach to the preparation of food may be a perfect reflection of the concept, which aims at combining fashionable tendencies with the fundamental rules of cooking.
The greatest strength of the team is in its chefs like Navneet and Anil Kumar who deliver excellent quality and interesting gourmet Indian food by fusing the old traditional spices with the new world trends. The restaurant will get its products from local producers such as Green Acres Farm that employ environmentally sustainable practices and offer fresh produce from a certified organic farm. It will also provide constant replenishment of fresh food whilst at the same time encouraging the production of locally grown produce.
Technology that will be used is systems from “DineTech,” which enhance the process of online booking and ticketing, thus enabling the club to interact with customers more effectively and to conduct its operations more successfully (Barten, 2023). Also, it’s proposed to purchase the biodegradable products from “EcoGoods” to reduce the ecological footprint while offering appropriate packaging solutions for the consumers.
Activities are all about giving members a tasty time they will never forget. Every step, from making the menu and cooking the food to using eco-friendly methods, will show how much they care about quality. There are a wide range of local festivals and holiday parties arranged here also producing various kinds of activities such as chef specials, discounts for the families, coupons and other offers which also highly supports to cover wide range of customers. 
It will provide an experience dining that brings a new twist to presenting concept and traditional dining. The requirement to order locally and freshly prepared items emphasizes that every meal served will not only be tasty but also positively impact the local farming. In terms of sustainability model, it provides various choices of meals with environmental concern while fulfilling its social responsibility. Also, the effective use of technology will be used in the restaurant to provide quality services in an efficient manner thus bringing out the best from the dinging process (Horngren, 2017). It is an incredible place where people can come together, enjoy their favorite food, and feel quite comfortable due to the splendid decorations. It is not just a restaurant but a place where customers can enjoy the best of food, especially with the fusion of different ingredients alongside environmental conservation initiatives.
The major attraction will be the head chef, Chef Anil Kumar, who will personally be responsible for the preparation of those charming food items. Chef will be famous for his creativity as he is trying to mix Indian food and its methods with other advanced techniques to ensure that the customers get the best of their money. Establishing the culinary team, the restaurant would apply the concept of integrated supply chain with the local suppliers only. For instance, Green Acres Farm will be contracted to provide the restaurant with fresh vegetables, and herbs that will meet the requirements of freshly farmed and sourced.
It is the intention of Restaurant to embrace environmentally sensitive methods in its operations such as the use of green technologies and safe means of transportation to avoid excessive emission of carbon. For instance, the restaurant will incorporate “EcoGoods;” it is a set of biodegradables serving utensils, and the restaurant will engage the services of “GreenWheels Logistics;” they are a service provider in the delivery sector with environmental-friendly features (Gursoy, Malodia and Dhir, 2022). Tools like an integrated online booking system from ‘‘DineTech” and highly advanced ticketing system will assist in cutting down on unnecessary burdens at the firm’s operations while at the same time assist in improving its relations with its clients by enabling efficient reservation and ticket services.
Interacting with customers will be an enormous success. The friendly staff make sure that each person has a unique eating experience that makes them feel important (Han, 2021). So that it can stay flexible and customer-focused, the business is always asking its customers for feedback. This helps to build effective communication and to be able to understand customer perception. Exclusive events and reward programs help people feel like they are part of a group and encourage them to come back (Jones, Hillier and Comfort, 2016). Having a website makes it easier to communicate and book services. Customer service goes beyond just making sales. They also build long-lasting relationships with their customers so that every visit is a fun and satisfying cooking adventure.
They also use a variety of methods to make themselves more well-known and easier to get to. With an interesting social media presence and a well-designed website, customers can look at photos, make bookings, and find out about upcoming events (Ardani and Harianto, 2021). Through partnerships with dinner delivery services, the restaurant can bring food to customers' homes, which is very convenient. Well marketing and neighborhood relationships are two tried-and-true ways to get brand known in the community (Ardani and Harianto, 2021). These channels, which combine analogue and digital methods, make it a gourmet haven that can be reached through many points of contact, ensuring a noticeable and interesting presence.
It will tailor its offerings to a diverse customer base, focusing on demographic and dietary segments. They will cater to approximately 35% of its clientele from the local Indian-Asian community and 25% British locals, attracted by authentic and fusion Indian cuisine. Cinnamon Spice Club will dedicate 15% of its menu to vegetarian and vegan options, and 10% to gluten-free choices to meet growing health and dietary concerns. The restaurant will see increased patronage during local festivals and special occasions, with targeted promotions and themed menus designed to attract celebratory diners.
The cost structure of restaurant businesses is distinctive. 
· Fixed costs are commonly known as that does not change with irrespective of changes production and operation (Horngren, 2017). This includes rent, utilities, salaries of employees, waste disposal for monthly cost. 
· Food and Beverage are also a big part of the cost. It maintains a wide range of supply chain management including beverage, drinks, water, and others supply chain also come with business cost. 
· Marketing and Advertising Costs are commonly used for connecting the customers and introducing goods and services of business organisation (Horngren, 2017). It considered as variable costs based on preference and situation; business spends on different marketing techniques. 
· Operating Expenses are incurred while operating business function (Horngren, 2017). Insurance and MA rooms that for different items including the kitchen, dining and other rooms require development to follow up with the health safety issues are also a big part.
· POS Systems: Includes online payment, credit card management and other way of transaction systems that require payments and expenses for the business (Oskam and Boswijk, 2016). All software of payment with advance system that comes with business cost. 
· Online platform: Fees are also an expense for while diverse types of delivery team, online order companies are also requires management for the business. 
Revenue is the key source of income which includes menu sales, dining, catering, online orders etc. Wide range of Indian and traditional foods with unique taste which helps to attract wide range of customers who are the key sources of business income. Also, catering services and online orders provides a strong revenue source (Floricic, 2016). 
[bookmark: _Toc157980680]Cinnamon Spice Club aspires to be a meeting place for individuals from all occupations. To do this, the restaurant plans to change its menu to accommodate a wide range of dietary choices and limits, fostering an inclusive atmosphere. By doing so, it seeks to encourage inclusivity and a sense of belonging while also catering to diverse customers. Prioritising inclusion originates from the recognition that today's customers want experiences that are consistent with their views (Szende, 2020). As seen by the success of "Dabbawal" in Newcastle, UK, which caters to a variety of dietary demands, offering vegan and gluten-free options can increase the restaurant's accessibility and appeal to a broader customer (Barten, 2023). The restaurant wants to lessen its effect on the earth, help local businesses, and make communities better.








PART 2
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Taking the tests in class evaluated my management and business skills was an important part of figuring out who I am as a professional. These results have helped me understand how I make decisions, risk I'm willing to take, how I lead, and how well I can think strategically.
After getting the results, I was moved to think and feel validated. Entrepreneurial traits, like putting a lot of stress on strategy thought and being ready to take measured risks, made people feel good. Some things that could be used in some works were also pointed out, like being firmer and more open.
I was able to go on with the review process by weighing the pros and cons of my business profile. Some of the positive signs that came up were attitudes towards taking risks and making plans. On the other hand, realising that I needed to be more aggressive and flexible had a significant impact on my working life.
I used the well-known academic models "The Big Five" and "The Managerial Grid" to learn more about my business habits and goals. By using these models, I was able to better understand my neuroticism, extroversion, conscientiousness, agreeableness, and excitement about new things. With the Managerial Grid, I learned more about how I lead people and results in mind.
According to The Big Five, two of my personality traits are that I am open to new situations and willing to take calculated chances. This makes me eager to jump into innovative ideas and unknown territory, which in turn drives me to look for business opportunities. I am a purposeful, deliberate-judgment worker because I think strategically, which shows how careful I am. This study also showed places that haven't been built on yet. As the work world changes quickly, it is important to become more flexible. It is important to have a more advanced form of confidence that understands the need to make tough choices while also pushing people to work together.
The findings align with models and theories that promote entrepreneurship, such as the "Trait Theory" and the "Opportunity Theory." My enthusiasm to explore new things is congruent with the Opportunity Theory, which emphasises the fundamental components of entrepreneurship such as the finding and grasping of opportunities. Some personality traits can be more important for entrepreneurs to succeed than others, according to the Trait Theory, which is in line with the Big Five. I have gained valuable insight into the future of my company via this introspective research. After taking stock of my strengths, I feel more certain in my entrepreneurial talents, and after taking stock of my flaws, I have a plan for how to improve. The first step to strategic entrepreneurial success is identifying important characteristics and motivating elements.
This self-reflection approach has been vital in illuminating my entrepreneurial drive and personality traits. The things I did well helped me feel confident in my entrepreneurial talents, and the things I could do better highlighted opportunities for development. Looking back, I wonder whether my business prospects would have been better served had I tried to be more confident and adaptable.
To enhance strategic entrepreneurial growth through self-reflection, the next steps involve aligning with entrepreneurial ideals and harnessing strengths while addressing my areas for improvement.
Identify Weaknesses: I will summarise areas for skill enhancement that can be categorized as, for instance, the ability to adapt or assertiveness.
Set Objectives: For each of them, I will set clear objectives to address the weakness, for example, within the next 2 months I will increase my assertiveness.
Engage Resources: I will always use online courses or workshops to master important skills which are important in the setting.
Apply Insights: I will always cultivate the use of theories such as Effectuation Theory to be able to adjust while gaining knowledge from each scenario.
Monitor and Adjust: Sustainably assess the achievement and make necessary adjustments depending on the results for positive results.
The following action plan reflects concrete measures on how I could build professionalism and foster entrepreneurial improvement in a more structured manner.
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