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PART 1

       The hospitality industry refers to a wide range of businesses including all sort of economic activities that are carried or performed within the business sector of travel and tourism. These activities are known to impact the economy of the country directly or indirectly (Remar et al., 2021). This essay will focus on the introduction of a proposal for a business concept in the hospitality sector. To lay out the proposal the use of BMC Business Model Canvas will be done to help in analysing and visualising the strategy that can be used by the company for further evaluation (Pratiwi et.al., 2020). Entering this growing market requires a strong business plan that addresses not only culinary aspects but also the sustainability principles that supports veganism. 
       Globally Serving will be a restaurant aiming to cater to the needs of the target consumer market while creating awareness about the environment, health and ethical issues related to food consumption. The restaurant will add the food range of vegan products particularity for the health-conscious customers and while ensuring to use environment friendly materials and systems of sustainable management. 
       BMC or Business Model Canvas is an already established and popular framework of strategic management which is used to communicate and showcase the business idea in an effective manner creating an everlasting impact in the business market (Khan et.al., 2020). This framework will showcase how Globally Serving will create a significant impact in terms of using measures that will not prove to be harmful for the environment and attract the customer base as well.
        The primary value propositions for the restaurant will be in offering a unique gastronomic experience that supports the customers’ ethical, health and environmental values. That means Globally Serving will provide a 100 percent plant-based sustainable menu, with ingredients from local reliable suppliers. The difference between a vegan and a traditional restaurant is that the first one needs to excel in culinary innovation, by transforming plant-based ingredients into dishes that match or surpass the taste and texture of traditional cuisine (Osterwalder et.al., 2015). The main aim of Globally Serving is to gain popularity and create the brand name a globally recognised one in the range of environment friendly products. The USP or Unique Selling Proposition of the business will be being environment friendly and focusing to create more and enhanced food range in terms of not proving to be harmful for the environment (Fissi et al., 2020). The business will aim in ensuring that the suppliers use the practices of fair trade in terms of using the materials that are non-biodegradable.
        The main target market will be vegans, vegetarians and health-conscious customers. However, the restaurant will target the flexitarian market - people eat meat and animal products in moderation (Streit, 2022). Understanding the needs and preferences of those distinct sectors is vital for the development of the menu, marketing, and for service design. In the UK the number of customers that chose to reduce eating meat is in a continuous growing. There are 59 percent of consumers that are flexitarians, vegetarians, or vegans, but only 4 percent of them are vegan. Most vegan consumers are between 30 to 39 years, followed by 18 to 29 years and 40 to 49 years. In the age group 50 to 64 years old there is a very small percentage of vegans (Wunsch, 2023).
         Managing the relationships with the customers play an effective part in ensuring that the business can sustain in the market for a longer time period. For this Globally Serving will aim to provide with the facilities of loyalty and reward programmes to attract the customers (Verma, 2023). Other than that, aiming to provide the best products in the set menu, having reasonable costs and offering reductions will help gain more clients. Implementing those tactics will eventually help the business to catch the attention of other customers as well (Horng et.al., 2022).
           Globally Serving will associate with other vegan and environmentally friendly companies to generate a major effect on the market. This way the business will be helped to attract their clients as well. Their main partners will be the local farm shops like The Northampton Grocer (Sublime Media, 2024), farmers’ markets like Towcester Farmers’ Market or Oundle Farmers Market (Findlocalproduce, 2020) and supermarkets. Other than that, collaborating with the NGOs (Northampton Hope Centre) that aim on distributing the food and leftovers to the homeless will create a positive impact for Globally Serving as it will be a new established business (Barringer & Ireland, 2022). The delivery companies will be their main partners in terms of delivering the food to customers (UberEATS or Deliveroo).
            The key activities involve menu development, supplier sourcing and management, food preparation, excellent service, and marketing. Every activity needs to be performed with a focus on sustainability and quality, in order to sustain the restaurant’s value proposition. The restaurant aims to reduce food waste as much as possible by adding more dishes in the menu which can be stored for long time and require less resources for cooking and preparation. Other than that, the business will switch to eco-friendly packaging methods for both home delivery and take away services. At the restaurant, the administration team will ensure to use effective techniques of management that will divide the work in accordance with the skills and capabilities of the staff. If the management team works more efficiently the business will be able to capture other customers, than the target market, as well. (Han et.al., 2020). Relying more focus on using the traditional cooking methods of smoking and conserving will help to conserve electricity and make the carbon emission lower (Almeida et.al., 2019). Trash cooking technique will be one of the plus points for the restaurant as it will reduce the waste by turning them back into the ingredients. For example, vegetarian burgers made with pulp from the fruits that were used for juice, or buns made from old bread that is pulverised into flour, add yeast and water and bake it again (West, 2024).
        The key resources of Globally Serving include a skilled culinary team, a reliable supply chain, and an attractive physical and digital venue, and will play a significant part in assuring that the business is able to capture the targeted market. The local farms that will produce the raw food ingredients will be the most important resource of the restaurant. Another key resource is having the money to start the business and being able to rent a space in a place that is frequented by vegan consumers. Opting to produce food that will not generate any harmful waste for the environment will help the business to stand out from the competitors in the market (Mariotti & Glackin, 2016). Additionally, branding and marketing expertise is important to make a difference in a competitive market.
        Globally Serving will be using online and offline delivery systems to generate a better and enhanced operating structure. Social media platforms are the best online channels, and advertising through local newspaper and flyers as offline (Yost et al., 2021). An enhanced website and the availability of the information about the establishment in real-time would assist the customers with all the facilities that are offered. The restaurant is situated in an accessible area with a high concentration of the targeted consumers.
         The major source of revenue for Globally Serving comes from food and beverage sales. However, diversifying revenue streams can increase profitability. This includes offering cooking classes, selling merchandise (e.g., branded reusable containers), and offering meal kits or subscription services for regular customers. Planning to grow the business while maintaining the companies’ values is also an important factor. Advertising the restaurant through the website will eventually prove to be beneficial for the business to attract more profits (Blank & Dorf, 2020).
            The financial and management team of Globally Serving has a pre-planned cost structure and layout of the operating and managing costs that will occur in the due time when the business operates (Mhlanga, 2020). The major costs in operating a vegan restaurant include ingredients, salaries, rent, utilities, and technology for order management and delivery. Having the money to pay all the above will play an important role in the cost structure, also research and development (website) costs and advertising and managing costs (discount coupons and offers) will add up (Nielsen, 2022). 
       The above-mentioned essay showed the Business Model Canvas of an environment friendly restaurant Globally Serving which aims to create a significant impact in the business line while catering to the needs of the target customers. The essay highlights the key propositions as well as the sources of revenue for the business while ensuring that the operational costs that will occur in the meantime when the business operates in the target market are clearly mentioned. Other than that, the strategies that will be adopted by the business eventually to maximise their revenue are also presented with an overview.  
       
       
          










   
PART 2

       Gibbs reflective cycle is a framework that is used to reflect on the working experience that is gained by an individual while performing any task related to a business or an organisation. This can prove to be efficient in many situations when used in an effective manner systematically (Adeani et al., 2020). 
       While I was initially preparing myself for this test I was not sure whether I will be able to perform properly or not as I lack in skills such as motivation and communication.  . However from  the above results I have realised that I score 59 % which makes me occasionally  enterprising and I need to work on my skills such as building confidence and enhancing my vision (Moon, 2005). 
       When I heard that there is a test I was a bit nervous as I was not sure about how well will I perform. However after getting the results I was a bit relaxed as I realised the core areas which will require my attention to help me in future as well. I realised that I need to work on my skills such as business management and decision making to assure that I am able to take effective decisions in future. (Shindler, 2021).  I knew that I possess various business skills which will help me eventually at some point.  
        I evaluated that  I ned too work on my skills such as making better decisions as they will play a major role in helping me to learn better business management. Being an occasionally enterprising individual, I realised that I need to work on financial skills as well to help me make better decisions in financial aspects to assure that I do not witness any debts. 
       All the investigation that I have made for this project helped me to realise the amount of efforts that go in actually establishing a business. I had realised that I have potential to do things in a proper and effective manner while learning to manage the things in due time. The test helped me to analyse that I need to attain better entrepreneurial skills to develop a proper understanding of how to manage things in an effective manner and lead the team better (Bee Choo et al., 2018). 
       To conclude I have realised the importance of the entrepreneurial skills that are needed to become a good entrepreneur. Apart from this I have also realised that being an occasionally enterprising individual I need to learn the importance of good leadership and communication skills that I need to possess to be able to work in an effective manner. 
       In future if I will be given a similar situation, I need to assure that I develop skills overtime that are required to carry out the steps required for a business that is planning to start, I need to assure that I use effective techniques to manage my work smartly within due time limit to take excess time. Success in entrepreneurship requires development of wide range of skills. I also need to work on my critical thinking and decision-making skills to work on my overall personality and develop an overall knowledge of my role as an entrepreneur (Shindler, 2021).    
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