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INTRODUCTION
Through this essay I will be discussing a business proposal and get a deeper understanding of the intricacies of a business idea that can profoundly affect the hospitality industry. This essay will explore the idea of using the Business Model Canvas (BMC). The venture chosen would be an Indian restaurant based in Trimdon called Cinnamon spice club. 
Hospitality means the considerate care of guests, this includes giving them food, a place to stay, and fun at a restaurant, hotel, club, vacation, meeting, show, sports event, or somewhere else (Floricic, 2016). Fusion food is different from other types of food available today because it celebrates regional variety and shows how food is always changing. The ability to mix flavors, cooking methods, and products from diverse cultures has completely changed how we think about food. The Cinnamon Spice Club is the subject of this essay. It is a restaurant that blends innovative ideas with vintage ways of eating. As the name suggests, Cinnamon Spice Club is a gourmet haven that skillfully mixes the thrill of latest ideas with the richness of tradition. 
KEY PARTNERS
Cinnamon Spice Club's main partners are eco-friendly stores, food companies that make food that lasts, neighborhood farms, and tech companies. The restaurant's choice to collaborate with well-known local suppliers of high-quality goods shows that it wants to do its best. Cinnamon Spice Club's new, customer-focused approach is made possible by its technological connections with the best award scheme providers, digital platforms, and ticketing systems in the business.
KEY ACTIVITIES
Cinnamon Spice Club's 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, shows how much they care about quality. Planning events, having special nights, and collaborating with artists in the area all help to make the mood lively. There are a wide range of locals’ festivals and holiday parties are arranged on the locals, while Cinnamon produces diverse kinds of activities such as chef specials, discounts for the families, coupon and other offers which also highly supports to cover wide range of customers. 
VALUE PROPOSITION
The unrivalled culinary trip of Cinnamon Spice Club, which combines innovative ideas with old favorites is its value proposition. They will use local, fresh ingredients to make sure that everyone has a great meal. The restaurant is a model of sustainability because it is committed to running its business in a way that is good for the environment and gives customers socially aware options. The welcoming environment supports a range of tastes and interests and builds a sense of community. Using technology to improve services makes customers feel better. Cinnamon Spice Club is more than just its name. It is a gourmet paradise that offers a symphony of tastes, sustainability, and a warm, welcoming space.
KEY RESOURCES
The best thing about Cinnamon Spice Club is its talented chefs, who make sure that the food is both unique and delicious. A carefully chosen network of nearby sellers makes sure there is a steady supply of fresh, high-quality goods, which shows how committed they are to great eating. A society that cares about the environment includes using green tools and safe ways to get things. Technical solutions like online platforms and ticket systems make it easier for businesses to connect with customers and run more smoothly. These key features help the restaurant's image as a delicious haven that combines tradition, creativity, environmental friendliness, and innovative service.
CUSTOMER RELATIONSHIP
Having a good relationship with customers is a big part of Cinnamon Spice Club's success. The friendly and helpful staff make sure that each person has a unique eating experience that makes them feel important. 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. Having a website makes it easier to communicate and book services. Customer service at Cinnamon Spice Club 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.
CHANNELS
Cinnamon Spice Club uses a variety of methods to make itself more well-known and easier to get to. With an interesting social media presence and a well-designed website, customers can look at the food, make bookings, and find out about upcoming events. Through partnerships with dinner delivery services, the restaurant can bring food to customers' homes, which is very convenient. Word-of-mouth marketing and neighborhood relationships are two tried-and-true ways to get your brand known in the community. These many channels, which combine analogue and digital methods, make Cinnamon Spice Club a gourmet haven that can be reached through many points of contact, ensuring a noticeable and interesting presence.
CUSTOMER SEGMENTS
There a various kinds of customer segment technique followed in the service industry such as demographics, psychographics, behavioral, geographic, dietary restrictions, and preferred dining occasions (Walker, 2021). In terms of Cinnamon, the restaurant is following on demographic segmentation where the locals are the key customer where a wide range of Indian Asian people are living here, along with a growing section of British people are habitat for Indian food which increases a strong segment for Cinnamon. Also, segmentation for dietary restrictions, occasional dining is also highly prioritized by Cinnamon. 
COST STRUCTURE
The cost structure of restaurant businesses is distinctive. 
· Fixed costs: Fixed cost is commonly known as the that does not change with irrespective of changes production and operation (Horngren, 2017). The fixed Costs for Cinnamon includes rent, utilities like bills are mostly fixed, salaries of employees, waste disposal for monthly cost. 
· Food and Beverage: Food and Beverage Costs are also a big part of the cost. As a big restaurant, Cinnamon maintains a wide range of supply chain management including beverage, drinks, water, and others supply chain also comes with business cost. 
· Marketing and Advertising: Marketing costs are commonly used for connecting the customers and introducing goods and services of business organization (Horngren, 2017). Marketing and Advertising are considered as variable costs based on preference and situation; business spends on different marketing techniques. 
· Operating Expenses: Operating costs are incurred while operating business function (Horngren, 2017). Operating Expenses like Insurance and Marooms 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 for Cinnamon. 
· POS Systems: POS Systems includes online payment, credit card management and other way of transaction systems that require payments and expenses for the business. Cinnamon uses all software of payment with advance system that comes with business cost. 
· Online platform: Online Ordering Platforms fees are also an expense for Cinnamon while several types of delivery team, online order company etc. are also requires management for the business. 
REVENUE STREAM 
Revenue is the key source of income for Cinnamon. This includes menu sales, dining services, catering services, greeting customers and online orders. This produces a source of income. Also renting out venues, selling merchandise, franchises, and other revenue streams. Cinnamon offers 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, a wide range of catering services and online orders provides a strong revenue source as well. 
Conclusion
[bookmark: _Toc157980680]Cinnamon Spice Club aspires to be a meeting place for individuals from all levels of society. 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 the restaurant seeks to encourage inclusivity and a sense of belonging while also catering to diverse customers. Prioritizing inclusion originates from the recognition that today's customers want experiences that are consistent with their views. 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. Cinnamon Spice Club wants to lessen its effect on the earth, help local businesses, and make communities better. Farm-to-table is a good example of a plan that worked. Restaurants like "Blue Hill at Stone Barns" in New York have joined the movement, which has made the surroundings better and the public like the place more.
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Taking the test in class assessed my management and business skills which was an important part of figuring out who I am professionally. The results helped me understand how I make decisions, what risks I am willing to take, how I lead, and how well I can think strategically. After getting the results I felt validated. Some things that could be used in some works were also pointed out, like being firmer and more open-minded. I was then 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. I then used the well-known academic models "The Big Five" and "The Managerial Grid" to learn more about my business habits and goals. I was able to understand my neuroticism, extroversion, conscientiousness, agreeableness, and excitement about new things. 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 trait 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 have not 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.
This experience has shaped the strategies for future initiatives. This has required me to improve my professional skills but especially my ability to be flexible and forceful. Incorporating insights from models and theories of entrepreneurship, such as "Effectuation Theory," will lead to actionable strategies for seizing chances. My business aspirations and character traits have been better understood because of this self-reflection. Aligning with entrepreneurial ideals, trying to harness strengths, and addressing areas for improvement are the following steps in attaining comprehensive and strategic entrepreneurial growth.
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