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Part 1 (Essay on Gastronomic Haven: A Unique Dining Experience Business Proposal)
Entrepreneurship is something that helps a person identify something unique and work on it (Burns, 2022). This essay will discuss entrepreneurship by identifying the business idea of a hospitality organisation. Hospitality organisation is something that helps people regarding staying or catering purposes alongside other arrangements for the guests. This essay is based on a business concept which is Gastronomic Haven: A Unique Dining Experience. It will be located in Sunderland City. This unique restaurant will be specialised for a unique and innovative dining experience for the guests where a fusion of art, textures, global cuisines, and blended flavours where premium quality food will be offered in different flavours and all of these foods will be prepared by renowned chefs of the UK. In this restaurant, there will be a huge number of alternative options for choosing flavours of food for the guests. As premium foods will be offered the marketing of this business will be done with the help of influencers and the decorations of the restaurant will be done by professionals. In this essay, a brief discussion on this business plan will be done using BMC or Business Model Canvas which is attached in the appendix part of the essay where the discussion regarding that will be done in this main body. 
A business model canvas is a tool for identifying the major particulars of a business plan through which an overall idea about the business can be gotten (Mariotti and Glackin, 2020). Gastronomic Haven is a restaurant business that is proposed for this essay and for describing the business plan of this restaurant BMC is used where which have several parts i.e., key partners, key activities, cost structure, revenue structure, channels, customer relationships, customer segments, value propositions etc. Here the Business Model Canvas for this proposed business plan is discussed below:
Key Partnerships: For this company, to keep the authenticity in the fusion food, the food ingredients will be taken from local farmers and with these food ingredients UK best chefs will prepare premium quality food with blended flavour and texture.  According to the taste buds of different customers, different alternative food and different flavours of food will be served by hiring the UK's renounced chef (The Business Standard, 2022). Also, the restaurant will be decorated with a trending theme with a professional interior designer, so that customers of all ages are attracted.  Popular influencers on social media will promote the restaurant with various high-quality pictures and videos related to the food and interior of the restaurant so that customers can be attracted (Hawley, 2024).
Key Activities: In the case of this hotel industry business, the new staff of the organization will be trained and the old staff will be kept updated with different skills (Lobel, 2024).  Also, new and regular customers can take different types of feedback, so that they can bring instant change according to their feedback (Hakkarainen, 2022).  Moreover, this organization will constantly research the quality of food according to their customer's preferences and will continue to develop various technological tools for the restaurant, so that customers can be satisfied with any type of service and are more interested in visiting the restaurant regularly (Gunduz Songur et al., 2023).
Value Proposition: This restaurant will mainly keep fusion in the food menu so that customers can have the opportunity to taste different types of food and get different alternatives and quality food service. UK's renowned chefs will be hired to prepare such different flavour dishes so that the customers can be attracted by the chefs' different cooking magic (Sharma et al., 2021).  The restaurant will be decorated and food served in an eco-friendly style so that customers can enjoy a different vibe in the food serving and dining area and feel attracted by the restaurant environment through attractive decoration. According to TheFork Manager (2022), the restaurant has created a great atmosphere for its guests by, among other things, serving great food, having friendly staff, and using interesting interior design materials.
Customer relationships: In the hospitality industry business, the main priority is towards the customers (Bondarenko et al., 2020). Since the business is also related to the hotel industry, all services of this company will be customer-centric (Kandampully, 2006). Also, by taking feedback from customers, the organization will make continuous improvements and for any kind of service to customers, offline and online, especially online service will be open 24/7 (Chen et al., 2021).
Customer Segments: For this business, this organization will target those customers who will stay in an eco-friendly hotel and like fusion food.  Because currently customers are more attracted towards luxurious places and high-quality food, this business will provide premium food with a luxurious menu for these customers (Ali et al., 2021).  As well as various office programs and family programs, for those customers who are interested in good quality food, and luxurious and eco-friendly environmental arrangements, this company will select those customers as targeted customers and do all the work of the organization. 
Key Resources: This business will use local, organic or raw materials to provide quality food to the customers and use eco-friendly products for different types of catering services so that they can provide good food to customers with raw material ingredients (Sharma, 2014).  Moreover, the owner will hire resources who are used to providing premium food and service and are skilled in these tasks, such as the UK's best chef and professional interior designer etc. (Nesterchuk et al., 2022).
Channels: This business will provide offline and online services, among which dine-in and takeaway services will be provided in offline service. Apart from offline, online services such as catering or food delivery service will be available in this business, so that all types of customers feel comfortable to take any type of service online or offline according to their choice and become loyal customers as regular customers of this business, in this the profit of the organization offline and online will come from both sides (Bennett, 2017).
Cost Structure: This company will provide the best quality and fusion food to attract target customers, and to make this type of food, renowned chefs and staff should be hired through investment. As well as from local farmers, the company will invest in the production of raw materials of quality food and the company will also invest in various technical tools and decoration of the restaurant (Walker, 2021). 
Revenue Streams: This business revenue will come mainly from the restaurant's dine-in and takeaway food service and revenue will also be earned from various types of events organized (Sharma et al., 2021). Moreover, this company can generate revenue from recycling products such as eco-friendly packaging and waste management for eco-friendly procedures.
The hospitality industry creates a lot of opportunities, such as business ideas to explore service and provide exceptional experience as key features (Ali et al., 2021).  Also, this business idea Gastronomic Heaven is a unique and innovative dining experience, where customers will get quality food of different fusion, global cuisine and blended flavours. For this type of dining food, there will be UK renowned chefs, who will prepare this type of fusion food for the guests, there will be different types of variety in the food so that different customers can eat according to their preferences.  Moreover, through good hospitality and food in this kind of business, repeated customers are available, which leads to loyal customers of the organization and helps in business development (Ntounis et al., 2022).  Working through such business teamwork in the hospitality industry, it will be easy to achieve a business goal, which if such a business idea is established can be profitable in future (Hassanien and Dale, 2019). As customers nowadays are looking for eco-friendly and environmentally sustainable business organisations, this restaurant will serve this purpose and the reason behind that is it will maintain a sustainable environment within the restaurant (Elshaer et al., 2023). 
From the discussion above it can be concluded that Gastronomic Heaven can become a popular restaurant in the UK if the business plan can be implemented properly. The reason behind that is this business includes a variety of flavoured menus that will be prepared by the renowned chefs of the country. It also includes attractive decorations which will be useful in the case of event organising perspective as this luxurious restaurant will be also used for different types of event management and programs. Here after the presentation of the business model canvas for Gastronomic Haven, it can be stated that the local farmers, renowned chefs, social media influencers etc. will be the major partners of this restaurant. In the perspective of key activities, the collection of raw materials, continuous improvement of the products and services, etc. will be the major focus of the restaurant (Mariotti and Glackin, 2020). This restaurant will offer delicious menus with a variety of flavours for the guests alongside a decorated and environment-friendly place as value propositions. The people who love the well-decorated place and the higher availability of menus that are prepared by renowned chefs will be the target customers for this business and it will be a customer-centric restaurant. The major costing will be for investing in infrastructures, chefs and social media marketing where major revenue will come from dine-in and event management programs. 


Part 2 (Reflection)
Reflection is a process that involves thought analysis and corresponding experience or action, reflection can be in various contexts, such as - personal, educational or professional (Moon, 2006).  It can be any positive or negative experience, but effective reflection helps in self-awareness and personal growth.  In this business reflection, I will present 6 parts of Gibb's reflective cycle -
Description: After my university graduation, I want to take the responsibility and challenge of making my own hospitality venture. Hence, I keep myself very strong, so that I can prepare myself for my future entrepreneur dream by improving my entrepreneurship skills. My questionnaire test score regarding entrepreneurship is 35 points and from that it can be understood that I have the potential to run my own business but sometimes I become too cautious. According to Schumpeter's theory of innovation entrepreneurship, the ability to generate creative concepts is a critical success factor for entrepreneurs (Barringer and Ireland, 2022). As an innovative person, I can choose a professional entrepreneur career to strategize an organization or business in a competitive market in the future. 
Feelings: After my university graduation, I feel very excited to work in these types of entrepreneur-type jobs, skills or training-based, because it helps to achieve the goal of my plan, I think.  As well as from the dream of becoming an entrepreneur, I see books and documentaries of many related authors, which increases my interest to achieve my desire. It will be a new experience for me, that after finishing university, I have started preparing myself for my plan or goal.
Evolution: I have had two types of experience, positive and negative when it comes to entrepreneur-related jobs or various skill development. Through these, my problem-solving skills, critical thinking and decision-making skills are very good, and I can do these related tasks very well and quickly in a short time.  But on the other hand, I have a lot of lack communication skills and teamwork and I can not do these things properly and I get very nervous in different areas.
Analysis: To become an entrepreneur, problem-solving, critical thinking and decision-making skills can help me a lot because critical thinking and instant decision have to be taken to solve different types of problems in an organization (Scarborough et al., 2016). In this case, I can use these skills.  Also, if I can improve the negative sides of communication skills and teamwork, it will be easy for me to achieve the goal of becoming an entrepreneur.
Conclusion: After university graduation, I decided to be an entrepreneur, for this, I am trying to develop both my positive and negative skills through various job challenges and responsibilities. Also, by following up with various professionals for this development, I am preparing to see myself as an entrepreneur in the future. 
Action plan: I have prepared myself as an entrepreneur and for this, I have set some goals.  Among these, developing my communication and teamwork skills by taking on various job challenges and responsibilities applying problem-solving, critical thinking and decision-making skills professionally and getting experience with their feedback.  Through this process, I can be more prepared to become an entrepreneur and it will be easy for me to achieve future goals through proper business planning.
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Appendix
Appendix 1: Business Model Canvas
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	Business Model Canvas for Gastronomic Haven

	Key Partnerships: 
· Local Farmers
· Renowned Chefs
· Professional Decorators
· Social media influencers
· App development service providers
	Key Activities: 
· Training and development of staff 
· Continuous improvement of services and products
· Continuous investment in research and development and technological tools
· Collection of fresh raw materials from the local farmers for the process of preparing delicious and different flavoured menus for the guests.
	Value Proposition:
· Fusion of different flavoured menus by renowned chefs
· The eco-friendly environment of the restaurant for the guests
· Unique and attractive decorations for an awesome dining experience
	Customer relationships:
· Customer-centric service
· Customer feedback from every customer for continuous improvement of the restaurant services
· 24/7 customer support service through offline and online means specifically through social media platforms 
	Customer Segments: 
· Luxurious menu lovers
· Guests who are attracted to premium quality food and services
· Customers who like well-decorated place
· Event organisers who look for a luxurious place with premium quality food and services

	
	Key Resources: 
· Raw materials and equipment for office decorations and restaurant
· Raw materials for catering services
· Human resources who are trained for providing premium
	
	Channels: 

· Offline advertisements
· Website
· Social media sites
	

	Cost Structure: 
· Investment in hiring renowned chefs, decorators and other staff
· Investment in technological tools and decorative infrastructures
· Investment in buying raw materials for catering from local farmers
	Revenue Streams: 
· Income from dine-in and take away
· Revenue from events organised by this restaurant 
· Revenue from eco-friendly procedures within the restaurant such as recycling of the recyclable products





Appendix 2: Mind Map
[image: A diagram of a company

Description automatically generated with medium confidence]
image3.png
(it}
e

([ Continsos vesment i esarch nd delopmrt and chnsiel ol }&"‘)

i

(i)
R )
,

) S e e ) |

‘Collection offresh raw materials from the local farmers o the process o preparing delicious and different flavoured
menus for the guests —

(e s o v iy s )

(7ot spprt e oo o i sre ety teosh o i )}

)|

‘
)
(e )

[

(e hotok o oo i ot i)

)
,

N e S e T |
\

Human resources who are trained for providing premium ).

e

e N Gt

e Ty S

Y oo e T )





image1.png
Prifysgol Cymru
% Y Drindod Dewi Sant

. University of Wales
Trinity Saint David

»




image2.png
“i Designed for:  Gastronomic Haven Designed by: Date: Bus.ne” Mode‘ canvas

Key Partners Key Activities ¥ Value Proposition Customer Relationships Customer Segments How it works

Start by entering the information about
1 busi
your business on the header of the canvas.

Use the sticky stash to fill each section of

2 the canvas. If you're doing this exercise with
a group, it can be useful to assign a sticky
color to each person.

Come back to the canvas everytime you
3 need to review or update your business
model.

A& Key Resources Channels Learn more at https://concep...

Get the full Conceptboard experience by
' inviting more participants to your board.
A Just send the URL to your teammates and
start collaborating!

Cost Structure Revenue Streams

1
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