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[bookmark: _Toc24394962]2.1 Description

This assignment was to produce a business plan of a realistic business suited to my work skills. As a trained chef and a work-based learning tutor I always had the dream of giving something back to the industry, my dream is to have a hotel that can utilize the governments apprenticeship program and employ apprentices to learn the hospitality trade whilst getting paid to learn “on the job” in all aspects of hotel work including kitchen, restaurant, bar, functions, conference and banqueting, reception, room service, rooms division and housekeeping. 
The example I used and followed to a degree was Foxes Academy who run a small restaurant and coffee shop in Cornwall for learners with learning disabilities both physical and mental disabilities, training the associates in hospitality and service. 
I was very enthusiastic about this business plan as it helped 16-24 year olds get into work and develop a love for the hospitality industry as well as getting paid to learn. The possibilities merged into the hotel, where learners could get access to training and receive a professional qualification in professional cookery and hotel services level 2 NVQ and I could give something back to the industry I love. I could arrange field trips to local businesses like Cwmderi vineyards to teach the apprentices about wines, Penderyn Distilleries to teach them about gin and vodka, butcheries to teach them about meats and cuts of meat, fishmongers, vegan and vegetarian businesses to name but a few. 
I was originally excited about this assignment but that soon turned to panic and a feeling of being overwhelmed as the more I looked into the business planning the more I realised I did not know and the more I researched the more I felt out of my depth. 
I had to develop the following to make a start :-
· [bookmark: _Hlk46089481]Executive summary
· Mission objectives
· Keys to success
· Company summary
· Services
· Market analysis and Swot analysis
· Marketing strategy
· Management summary
· Financial planning
· Key management and personnel
· Accountancy
I needed to develop menus and drinks menus, pricing strategies for rooms, food and drink as well as functions, conference and banqueting. I had to work out the base rate then add the gross profit margins (64%), then basic tax at 20% to ensure legal compliance. 
I researched employer and public liability insurance as well as hotel licensing, as I already have a personal license I would be the designated premises supervisor. 

[bookmark: _Toc24394963]2.2 Feelings

Originally excited and feeling positive that I could finally put on paper my dream of having a training hotel, where I could train associates in hospitality services however I soon was swamped with things I had no idea about, like costing and basic accountancy to work out profit margins and gross profit. The more I delved the deeper I got and the more I felt overwhelmed.
I felt daunted by the amount of a loan I would have to take out and then trust my marketing strategy to get the customers in the door of the hotel to make the profit to pay back the loan and pay my staff. The profits within hospitality are great as The Celtic Manor have demonstrated, with continued growth and purchasing then building new hotels and services like The ICC Wales to further the Celtic Collection. However there are major pitfalls as well to consider, what if no guests arrive, the current Covid crisis as well where the hotel would be closed and no guests would be coming into the hotel to provide a wage and pay the bills. 
But I trudged on and done my best. When I was working out the profit margins and basic accounts for the room, food and drink costing the realisation hit me that even though the industry norm of 64%GP was enough, what if the hotel had 50% occupancy? 
I still feel that this is a good idea that warrants further thought, but I will need a lot more knowledge to pursue this dream. 
[bookmark: _Toc24394964]2.3 Evaluation

The whole assignment of writing a business plan focused me to think about things in the hotel industry that as a teacher in hospitality I would not necessarily think of. I had the experience within the industry having had over 34 years working in hotels, restaurants ad work-based learning to give me an insight into the requirements of running a business and hotel. I soon realised that I am putting my life on the line in a financial sense in acquiring a business loan to purchase the hotel then having running capital to order stock, pay wages, etc. 
The initial challenges I had to overcome were the insurance, both public and employer liability. I researched the insurance but the companies were reluctant to give me a price until I had actually bought the hotel. What other licenses and legal and regulatory requirements did I need. I would need to apply for a premises license but as I already have a personal licence this was not a problem. 
I had to source goods with suppliers that gave a 3 month initial credit, but I had to ensure they were both credible and gave excellent value for money. I had to make sure they conformed to my ethos of being environmentally sustainable using local sustainable produce. 
As the business plan developed it raised more questions that needed answering, and the vicious circle began. The more you add the more questions it raises and needs answering. As an example staffing was a hurdle, how many staff would I need to effectively run the business. This asked the question what management staff would I need to run the associates and train them? Would I need a head chef? Would I need a head waiter or bar person? I thought long and hard and decided that a head chef was essential to the business but assistant managers could cope with the other aspects of the business instead of section heads. 
Eventually I felt happy that I had completed a basic business plan and thought with a bit more knowledge and insight this business could work.

[bookmark: _Toc24394965]2.4 Analysis

Creating the executive summary was the start of the business story. What my business model was about, key facts about the business, trying to sell a story!
I understood about stock and capital depreciation, the importance of ordering the right amount of stock, staffing, licensing, legal and regulatory requirements, administration, pay roll, marketing, financing.
All these are not simple tasks but need analysis one by one to be effective, I quickly learned that each one could be an assignment in themselves. But I felt both the positives and negatives of the business plan could be implemented and the negatives could be turned into training needs for myself and the management team. 
The one burning question I asked myself was “Could West Wales have a functioning and profitable training restaurant?” The answer was a resounding Yes. And my choice of premises also gave a quirky call out and homage to the author Dylan Thomas, where this could also become a marketing chance to get more customers into the hotel. Other factors included :-
•	Executive summary
•	Mission objectives
•	Keys to success
•	Company summary
•	Services
•	Market analysis and Swot analysis
•	Marketing strategy
•	Management summary
•	Financial planning
•	Key management and personnel
•	Accountancy

[bookmark: _Toc24394966]2.5 Conclusion

In conclusion this business plan assignment taught me that I am not ready yet to start my own business as there is so much to learn. That is why I am on this course to develop and learn business and leadership skills for my future. Do I think there is a call for a training establishment? Yes I do. Hospitality has taken a huge knock and loss of confidence, however the concept of having a training hotel is sound in my opinion, you provide a service to customers whether it be food, drink, accommodation, meeting facilities, conference and banqueting. As well as training the next generation of young entrepreneurs in the hospitality industry. 
I need to study the market trends more closely and learn about what makes a business successful. This business plan gave me an insight into how hotels and hospitality outlets can survive during extenuating circumstances. It gave me insight into how competitors are working to attract new business as well as keeping the loyal customer.   
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2.6 Action Plan

I will keep my business plan active and add to it when I learn new references and material during my degree. I will review on a regular basis and supplement it where needed. I must temper my passion for learning and hospitality and develop a business head to make sure the hotel is both profitable, sustainable, has a positive environmental statement, is capable of training the next generation of hospitality workers. This is going to take a lot of effort and time to get it right with no guarantee of success. But in my heart I still think this venture could work and be profitable. 
I have identified key performance indicators for the business and will better my understanding of these, in time as I progress through my degree course. 
I will better myself in marketing strategies and develop website ideas to promote the business. I will further identify my key market, this could be families, foodies, drinkers, business personnel and companies wanting meeting venue, sports enthusiasts, social clubs and activity clubs like golfing societies, bird watching and animal sanctuary societies.
This can only grow into something better that would better the local economy and help the local environment in employing local people, sourcing local goods and services making the business sustainable in the future.
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