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[bookmark: _Toc513207559]Introduction
The case study is focused on the reflecting report of the managing enterprise in the 21st century. Managing enterprise is important part in recent times which help the organization to develop the organization, more effective way. In regarding this case study is focused on the reflective report of the Spicy Indiana Cuisine restaurant business plan which United Kingdom based restaurant. Moreover in this reflective report discuss on that what are the new strategies which researcher can implemented and what are the experience and feeling of the researcher while making this business plan.
[bookmark: _Toc513207560]Description	
Spicy Indiana Cuisine restaurant is going to open in Ilford Town Centre of East London. I with my group member  opening this restaurant offering authentic Indian food and British fast food at priced value. I have made the business plan with my group member  and the necessary calculation is done in order of opening the restaurant. We are going to provide best food with different dishes in the area with low menu price and quality food. In our restaurant we are providing 20 seats to customers for dining and hygiene is totally maintain, as the customers feel cleanliness in the restaurant (Burnett,  2016). In making business plan I feel that Subway is our biggest competitors to restaurant. Subway is already an international restaurant chain and good brand positioning among customer. Therefore, in our restaurant we are offering different menu of food for customers in order to establish restaurant in the East London. Professional chefs will cook the food in our restaurant. The initial investment the restaurant is pound  80000 for the lease of two years. We are using social media for the marketing of the restaurant such as Facebook, Instagram, and twitter as these are the best tools for advertising because maximum of people are connected with social media (Erby, 2016). In order to attract more customers we are offering membership cards to new customers for discounts and offers. We are planning to a successful business for long run in East London and expanding our food dishes and franchise of our restaurant. 

[bookmark: _Toc513207561]Feelings 
In today world, the restaurant business has covered as the most of the world with good profitability. The competition in the restaurant is very high. We go anywhere we will find a restaurant there or any food chain. When I was making business plan with my group  we are very confident with our business idea. We know very well that the business we are going to open have lot of competition. However, we did not take our step back and stick to our new business idea. The restaurant we are going to open in the area of Ilford Town Centre of East London. In making of presentation, we are confident and sure that the dishes we are offering in our restaurant have no other match in that area. In making of presentation, we all come with idea of providing authentic Indian dishes to customers. The emotional attachment to the Indian spices and dishes has given the idea of including Indian dishes. We know that Indian dishes are spicy and variety in taste, my friend and I all we are eating the Indian food from childhood and we love it. Therefore, we decided the taste we all are getting from childhood why did not offer to the people of England (Kalkur et al.  2018). 

The emotion of love towards Indian food give us the idea. In regard of this, we give our restaurant name Spicy Indiana Cuisine. We also consider about the like of British so we also include the fast foods of England in our menu. In making of presentation, we all are happy as the food we are eating from childhood we are providing to the British. The idea was risky and we feel fear whether the food which we are offering to British will be successful or not. The risk is there but we have confidence that the people will definitely like the Indian dishes. In making of the presentation of business plan, we gain lot of experience. We gain the idea of the business from very closely. Studying the theory of business plan is different matter but while making the business plan it is completely new different level. The idea we gain from the business about that opening business not easy task. We learn about the economy of the England. The people sociology is come to know to us. The financial ideas is gain during the business plan as the business need how much of capital require in the business. For the restaurant business, the raw material requires, I learn where we get the supplier and quality of raw material for restaurant (Byrnes and Hayes, 2015). The idea of these I learn while making business plan.    

[bookmark: _Toc513207562]Evaluation
I have fell number of good experience and bad experience while doing this business plan. As the Spicy Indiana Cuisine restaurant business plan which we are expand in United Kingdom but while doing this business plan we have the huge confidence because our plan was proper for this business and strategy was pretty clear that how to implemented those plan in real market. However, we faced difficult to implement our strategy to establishing the market. Moreover the good experience that we faced that our main motive to provide quality Indian food and British food to the customers and what kind of British and Indian food we are going to delivered to the customers that we made. Moreover, I also analyze the customer’s expectation from restaurants of United Kingdom (Ward and Edelstein, 2015). 

While doing this business plan another most beautiful experience that I have support of the employees towards my business. Moreover, there are number of bad experience I also faced while doing the business plan as the most difficult part to recruit the employees for the company. Moreover not only the recruiting the employees there also numbers of challenges that I faced as the marketing planning that we have do for the business plan is just imaginary that plan is not used in practical. Therefore we always have doubt that the marketing plan that worked for us or not. Moreover, the SWOT analysis also not occurred properly as it is very challenging to collect the data of the threats in the market. As what strategy the competitive restaurants make for the better business it is difficult to find out. Moreover, our business plan for the restaurants is follow the traditional method, which is not effective for the better sustainability (Byrne and Shepherd, 2015). Therefore, the restaurants also need to adopt the technological factor for the restaurant business and for the better sustainability.
[bookmark: _Toc513207563]Analysis
The restaurant business has lots of competitive. The opening of the restaurant in East London will be not easy for us. I was thinking that our business will get success or not. In making of business plan, my friends and I did lots of research work about the restaurant in that particular reason. The people choice of food what they like or dislike, which restaurant are now they currently prefer about an idea we get from doing survey (Ward and Edelstein, 2015). Based on our research work we get idea about the people choice of food. In research I come up with the idea about the alternate questionnaire, I put the question that the people of that particular area of East London thinking about Indian dishes. The people say that they have never taste it but want to try and some say we like Indian dishes. The people responses give us idea of the new dishes in the restaurant business. In consideration of the research work, my group members  and I make the business plan. The business plan we are making have many risk factors. The threats from Subway and small chain restaurants are available in that area. However, in our business plan we have our own strength. The Indian dishes and very cheap price menu was our main attraction to the customers (McKeever, 2016). The interior decor of the restaurant has considered as memorable to the customers who will eat in our restaurant. The hygiene is our restaurant first priority after tasty food. In our restaurant, I do not want any customer to complain about the food and cleanliness of restaurant. The strength of our restaurant has gives us confidence about the successful run of the restaurant. The outcome of the business will be very effective in terms of good income, popularity and in terms of tasty food. The analysis of the business plan gives a positive outcome about the business; if we follow the business plan then our business will run successfully.    

[bookmark: _Toc513207564]Conclusion
The different strategy that we  made for our  business plan is that I introduce the Indian food, which helps my company to get the attraction of the Indian customers. As in England there are numbers of Indian and Pakistani people lived and there number are huge which help me to take the attraction of the Indian and Pakistani people as the people of the both country have same food taste. It is help me to get the attraction of the number of Indian and Pakistani customers. .I faced different challenges while making business plan of Spicy Indiana Cuisine restaurant but if make number of different challenges which help the restaurant to make more profitability. Moreover, if I give more time to make marketing strategy, which gives more sustainability to our business plan. If, we could make better strategy for the human resource department, that gives more concrete to our business plan. However, in earlier strategy there is less focused on the human resource department. Moreover, the employees of the company are main factor for development of any organization. The factor that I changed in my restaurants that the focused on to get the local customers attraction by providing them the local quality food. our plan would be to make the quality Indian  food, which helps me to get the attraction of the British people. Another factor that I need to change that the promotion of the service we would do more in social media rather than to do in traditional way.
[bookmark: _Toc513207565]Action plan
 I make a better plan for the better sustainability for the Spicy Indiana Cuisine restaurant. Moreover, the company failed to make pa proper marketing strategy for the Spicy Cuisine restaurant. Therefore, the company might focus on the marketing plan and the plan should be focused on the marketing plan. Moreover that plan should be implemented in practical market and the outcome of that should be analyze if that plan gives the positive outcomes than only the marketing plan can be adopted for the restaurant (Vilella,  2016). 
However, that plan might be ignored as the wrong marketing plan implementation effect the restaurants profitability and efficiency. Moreover, the restaurant should focus on the kitchen department and the restaurant needs to hire the specialist chef who is mastered in hotel management in Indian foods as the restaurant focused to attract the Indian customers. Moreover the restaurant also hire the chefs who specialist for making the British food. However, the restaurant makes different rooms for making British food and the Indian food as both foods very different as the Indian food are lot more spicy than the British food. 
Moreover the British food more light than the Indian food, therefore there any time can human error can be occurred, which affect the restaurants brand. Moreover, as the subway restaurant is tough competition therefore the company might make different strategy than the subway company. The subway company is one the popular restaurant company in United Kingdom the company popular with their brand (Wallace and Webber, 2017). Therefore, the Spicy Indiana Cuisine restaurant might provide the better service with cheap price compare than the subway company might for the better attraction of the customers. Moreover, make a plan where the Spicy Indiana Cuisine restaurant might provide the membership card and the membership card should facilities with different kind of special offers. Therefore, it is help the Spicy Indiana Cuisine restaurant help to better sustainability. Moreover, the company also implemented the strategy management, which helps the restaurants to improve their efficiency and productivity. As the strategic management help the restaurant adopt the new strategy management, which help the company to develop new work ethic and it is also provide training development for the employees of the company. Moreover, I think it is affective for the restaurants better development (Frøen et al.2016). Moreover, strategic management provides motivation between all the employees of the company, which is need for the long run of the restaurants.
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