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Executive Summary

This report has focused on business plan of an ethical food restaurant Zenith will operate at Old Compton Street in London. The organisation will offer different types of food including Spanish, Chinese, classic hamburgers as well as other regional flavours to their family-based customers. Besides, it has to identify high quality ethnic food outlet at Old Compton Street in London to gain high market value in food industry by December 2019. In today’s competitive world this is necessary for a business organisation to have a clear understanding and adequate knowledge about the industry. This assignment has analysed the hotel industry market of UK. The competitions, scopes, strength are found across the market. 
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[bookmark: _Toc15486113]1. 	Introduction
Development of effective business plan is necessary is essential to enhance any organisational business strategy and helps to increase profit margin in a positive way. This report consists of a business plan of an ethical food restaurant Zenith will operate at Old Compton Street in London. The organisation will offer different types of food including Spanish, Chinese, classic hamburgers as well as other regional flavours to their family-based customers. In this report, business objectives and mission of the Zenith restaurant, organisational background and their service policies has been highlighted. Moreover, market evaluation, market implementation strategies and financial plan has also been discussed.  
[bookmark: _Toc15486114]1.1 	Business Objectives
The objectives of evaluating the business plan of Zenith restaurant are given below-
· To establish high quality ethnic food outlet at Old Compton Street in London to gain high market value in food industry by December 2019. 
· To improve the business profitable margin in 25% by the year 2021. 
· To enhance organisational gross value to 65.40% in first year to 68.20% by the next year by providing better food in reasonable price with discount offer.  
· To achieve high customer base by providing ethical food to their customers.    
[bookmark: _Toc15486115]1.2 	Mission Statement
The mission of Zenith restaurant is to provide high quality ethical food and extraordinary service process to the customers. Zenith will target multiple customers who prefer ethical food especially Business Person, Downtown Atlanta Couples, High-End Singles, Destination Customer and Tourists (Clarke, 2015). The organisation will achieve this goal by providing high quality ethical food at a low price. In addition, they will ensure employee welfare and conduct developmental training for improving their skills in managing huge customers at a time. Moreover, the organisation will be more aware to their customers and employees by treating each of them with dignity as well as respect. Thus, employees will also give better service to fulfil customers’ satisfaction.          
[bookmark: _Toc15486116]1.3 	Guiding Principles
Being more aware to customers and employees 
The organisation will be more aware to their employers and customers. Moreover, they try to behave more politely with their customers and try to understand their problems (Da and Asli, 2017). Besides, they will take step according to solve customer problems and provide better service system to them. 
Gratitude 
The organisation will offer high quality ethical food at a reasonable price. Besides, they will maintain a polite and friendly behaviour with their customers. 
Service 
The ethnic based restaurant Zenith will offer high quality ethical food to their customers. Following dishes will be provided to their customers. 
· Curry Chicken along with Black Pepper 
· Coulis curry with minced peanut in hot and sour sauce
· Chicken satay in bamboo
· Kaffir lime chicken
· Crab cake
· Lobster in oyster sauce
· Green salad sauce with Spanish wine
· Asian salad with cheese and walnuts 
· Chocolate bread pudding in cherry sauce


Figure 1: Guiding Principles
(Source: Da and Asli, 2017)
[bookmark: _Toc15486117]1.4 	Keys to Success
· Unique and innovative
As mentioned by Elsa-Olivia et al. (2016), the formation of innovative as well as distinctive dining atmosphere helps to differentiate the restaurant from their competitors. Moreover, Zenith restaurant will be located at Old Compton Street which is the most crowded areas in London. Besides, their decoration and innovative design will attract more number of customers.  
· Product quality
The organisation will offer high quality ethical food such as Spanish, Chinese, classic hamburgers and other regional flavours along with various alcohols including Beer, Whisky, Wine and multiple types of drinks to their customers. Besides, they will also supply distinctive as well as relaxing dining experience for attracting more number of customers (Faltejskováet al 2016).    
· Employee retention focus 
Development of training programs along with employee retention will be one of the major success factors for the concerned business. Moreover, it will be helpful for drawing experienced as well as creating a commitment work environment within the organisation. Zenith will also provide multiple opportunities including reward system to their employees. Thus, it will be effective to attract more quality employees.     
· Cost control focus 
Cost Control will be one of the major desegregated functions for maintaining the profit rate. In order to develop the business, it is important to minimise the cost levels of receiving, marketing and purchasing activities. This business plan for the ethnic food based restaurant is to be used to track the actual expense in comparison to the expected cost as a part of business management. 


Figure 2: Various steps of keys to Success of Zenith restaurant
(Source: Hubbard et al. 2019)
[bookmark: _Toc15486118]2.0 	Company Description
The Zenith restaurant will be situated at Old Compton Street, Soho, which is one of the busiest streets located in central London. This will be ethnic based food restaurant which will offer various types of ethical food including Spanish, generous salads, Lobster in oyster sauce, Chinese, classic hamburgers, Kaffir lime chicken, various quality ice creams, Chocolate bread pudding in cherry sauce and other regional flavours to their family customers. At present, the company has 7 employees working for it. However, they will hire more than 12 employees for managing their business positively in future. This restaurant will supply approximately 30 seats along with different parking areas.    
The working hours of this restaurant are as follows 
	Working day 
	Working hour 

	Monday 
	11.30 am - 10.00 pm 

	Tuesday 
	11.30 am - 10.00 pm 

	Wednesday 
	11.30 am - 10.00 pm 

	Thursday 
	11.30 am - 10.00 pm 

	Friday 
	11.30 am - 10.00 pm 

	Saturday 
	11.30 am - 10.00 pm 

	Sunday 
	2.00 pm - 10.30 pm


Table 1: Working time of Zenith
[bookmark: _Toc15486119]2.1. 	Ownership
Antanito Croos started his journey with his own restaurant Zenith business at the age of 25 along with 4 other college friends. In this situation, friends also initiated to fund and invest in the business to be established. As the owner of the start-up business Antanito is willing to invest his savings of £20,000 for owner’s capital funding. His college friends and partners invested £7,500 each to support the same making it £30,000 in total. As he is having the sole proprietorship, he needs to provide the maximum fund to the business. Along with that as it is quite natural to get loan for helping their start-up business Antanito and his other 4 co-owners decided to choose the most common and easy financial sources of funding their business and covering up the start-up costs. Thus, Antanito and his partners decided to borrow total amount of £10,000 from their friends and families to start this new restaurant business. 
Antanito Croos began his career life in working on a small restaurant. He completed his studies in international management and aims to introduce Zenith ethnic restaurant at Old Compton Street, Soho, and London. Antanito Croos completed his educational Degree from the London School Of International Business.  After completing his graduation, he was engaged by a small local restaurant now aims to build a large scale start up hotel that is Zenith Restaurant. 
[bookmark: _Toc15486120]2.2 	Legal Form
Zenith ethnic restaurant will be introduced as sole proprietorship; totally operated as well as owned by Antanito Croos. It will be one of the ethnic based restaurants located at Old Compton Street. In addition, Zenith will maintain some rules and regulation in order to manage their business properly. They will follow Food Standards Act 1999 and Food Information Regulations 2014 for maintaining their food quality and manage their business successfully (Gov.uk, 2019). 
[bookmark: _Toc15486121]2.3 	Start-Up Summary
The cost that will need to open this ethnic based restaurant is approximately £60,000.  It has been observed that more than £10,000 will be spend on decorating the restaurant and designing the furniture. It will take more than 3000 square feet area and also have a parking area. Thus, it will need 45 days to complete this restaurant.  They will provide high quality ethical food including Spanish food, Curry Chicken along with Black Pepper, chocolate with lime sauce, Kaffir lime chicken to their customers. The cost of their products is within £20. In addition, they will decorate their restaurant with designable furniture and executive tables. 
[bookmark: _Toc15486122]2.4 	Location and Facilities
The ethnic based restaurant Zenith will locate at Old Compton Street in London. It is one of the busiest and most famous streets in London. Identification of proper location will be helpful this restaurant will situated in most traffic area and located in a prime position in London. It will take more than 3000 square feet area along with parking slot. Thus, it will give huge facilities to their customers. The organisation will carefully select as it helps to attract more numbers of customers at a time.    
[bookmark: _Toc15486123]3.0 	Services
[bookmark: _Toc15486124]3.1 	Daily Operations and Production
The ethnic based restaurant Zenith will be opened seven working days and will offer high quality ethical food to their customers. The organisation will follow a proper schedule that will be developed by Antanito Croos and Partners. It will be helpful for allowing the ability to increase or decrease the working hours of employees based on the sales margin to manage a consistent cost control. Maintaining proper schedule will be effective for managing high range customer service and improving business activities. Rotational techniques as well as labelling conducted through the ample storage facilities will be ensured that high quality ethical product will be moderately accessible for meeting the demands of their potential customers during business hours (Mcewan, 2018). The owner Antanito Croos will be in charge of observing, receiving and managing the business in order to meet customers’ demands. The shifting service process will be available for the employees as they will be able to choose the working time according to their preference. 
The restaurant will be decorated by high quality furniture including dining rooms, service line, and kitchen. They will try to increase their decoration level to become more attractive to their customers. They will provide ethical items such as Kaffir lime chicken, classic hamburgers, Spanish dish, chocolate ice cream with lemon juice to their tourists and business man and family members. The cost of their products is not more than £20. Thus, it may be affordable to all the costumes.              
[bookmark: _Toc15486125]3.2 	Competitive Comparison
Zenith is one of the leading restaurants in the surrounding area in London. The restaurants are including Belgosoho, Old Compton Brasserie and Darden Restaurants. These restaurants will be the major competitors of Zenith. The owner of the organisation will be responsible for maintaining the food quality and running condition of the restaurant as well. Besides, the authority of the organisation will try to improve their service system and introduce extraordinary restaurant design for attracting a greater number of customers. In order to increase the sales margin, the restaurant will incorporate new dish after every two months and will offer a discount process on multiple dishes. In addition, they must provide developmental training process to their employees in order to develop their professional skills. Thus, it helps in enhancing employees’ performance in a positive manner. 
They will offer high quality ethical dish with multiple Spanish items at reasonable cost. This will enable most of the customer to afford the ethnic foods offered by Zenith restaurant. The owner of the organisation has also chosen a prime location in London for introducing their restaurant. Besides, the authority of the organisation will adopt various latest technology including online marketing, free delivery process, online booking system for improving their productivity rate and profitable range. They target tourists, businessmen, couples who are interested in ethical foods. On the other hand, inner as well as outer city marketing is one of the competitive edges of the organisation.             
[bookmark: _Toc15486126]3.3 	Suppliers
The major food suppliers of the restaurant are Debono Foods, La Credenza Ltd and Hoo Hing (The Oriental Food Specialists). We also planned to get our furniture and decoration from Wickes, Ikea and B&Q stores. The authority of the organisation will maintain a proper relationship with their suppliers. Moreover, the suppliers are more experienced and provide high quality raw materials to the restaurant. In addition, the suppliers of the organisation can provide reasonable raw material to the restaurants. Thus, the suppliers are playing a major role in business process.    
	Suppliers
	Function

	Raw material suppliers (Palmer and Harvey)
	Will Provide fresh raw cooking materials. 

	Utensil suppliers (Chefware Ltd)
	Will provide various types of utensils need for cooking and serving purpose. 

	Interior decorator (Ben Pentreath)
	Will plan and execute all the interior decoration in order to make it attractive as an ethnic restaurant. 


Table 1: List of Suppliers for Zenith
[bookmark: _Toc15486127]3.4 	Management Controls
In order to manage the business value and profit rate the organisation will create an effective business plan and target potential customers (Hartmann, 2016). Besides, they will offer high quality ethical foods as well as better service process to their customers. The following steps will be used by the organisation. 
Order guide: The ethical based restaurant Zenith will use an order guide system in order to track more number of order history as well as manage nominated products for enhancing their business. Moreover, they will also use online process by taking orders through online (Boella, 2017).      
Weekly inventory: The management system of Zenith will formulate a weekly inventory process for determining the profit level and valuation of the organisation. Besides, they will also focus on their loss report and try to develop their business value in a positive manner. Thus, they will implement more strategies including online marketing, online booking for improving their business.   
Daily inventory tracking: It has been seen that daily inventory process will be introduced in very specific items. Besides, business movement will compare with the help of sales data for ensuring designated products that has been properly considered.

Figure 3: Management Controls
(Source: Boella, 2017)

[bookmark: _Toc15486128]3.5 	Administrative Systems
Zenith has a limited staff, and short management system with daily cash outlet. This administrative system can be helpful to manage their overall business system and become develop their organisational process in a positive manner. 
Daily cash control
The finance department of the organisation will look out the daily sales margin and evaluate a graph chart according to their sales value. Besides, they will be compared their productivity rate. The estimated amount is not more than 5 GBP per day. 
Weekly prime cost report
The organisation will focus on weekly cost value based on their daily sales rate. Moreover, the finance manager will be major responsible person who must look out the organisational profit rate and productivity amount. It has been seen that the organisation will calculate their overall business value that helps their development of business.  
Purchasing Records/Payables
Zenith will maintain proper purchasing records based on their sales policy. Besides, they also try to develop their business by providing high quality ethical food. Thus, the organisation will use advanced payable system as customers will become beneficiated their service process. 
Payroll processing
Payroll will be managed in monthly basic. In addition, the organisation will provide extra opportunities to their employees.  
[bookmark: _Toc15486129]3.6 	Future Services
The ethical based organisation Zenith restaurant will provide high quality ethical food and also home style menu to their targeted potential customers. Besides, they will introduce more ethical items in their menu and also launch online delivery process to their customers. Besides, the organisation must hire experienced and efficient employees to improve their business. Apart from that, they try to increase their profitable rate 20% by the year 2021. Moreover, they will potentially try to become large gross sales among UK.
[bookmark: _Toc15486130]4.0 	Market Analysis
In today’s competitive world this is necessary for a business organisation to have a clear understanding and adequate knowledge about the industry. They need to possess a clear vision and mission on the field in which they are about to operate their business. The selected industry in this report is the hotel industry which is considered to be the major growing industry of the world worth more than trillions.   
[bookmark: _Toc15486131]4.1 	Industry Analysis
The restaurant industry is a diverse and huge business field which is comprised of several establishments. These are engaged in providing food services to the person ordered and served while the person is seated and having the payment against this service. Such establishments can provide food services along with other provisions of selling alcohol and beverages, presenting live theatrical or non theatrical performances, giving the carry out service and more. This industry is mostly driven by the demographic features along with consumer tastes, demand, and economic conditions.   
As per the recent report the total revenue of UK restaurant industry is £37.7 billion. This industry has grown by 29% in the last four years and has reached a staggering £15.87 billion (Statista.com, 2019). This huge growth can be attributed to several factors such as high income people, rapid budget expansion, and national economy growth and many more. Wide range of customers with high disposable income has benefited this industry hugely in case of both domestic and foreign tourists. It has been noted that the total amount spent by the consumers on this food and catering service is £92billion. [Refer to Appendix 1]
There is a common grading scale to classify the quality and price range of the services provided by the hotels. This grading system is made up of 1 to 5 stars.  This one star is for the basic minimum quality of service provided by the hotels and the 5 star refers to the exclusive as well as expensive service providers. 
This has been count that one person out of every 10 people in the UK is involved in the hospitality industry. There are more than 1.96 millions of people working around 86,600 hotel establishments across the entire UK (Statista.com, 2019). Hence the overall employment in this hotel industry has grown by 5%. 
At the time period of economic bloom in late 90’s the Hotel Industry has expanded in a rapid manner getting benefits from various factors related to the financial growth and advanced technology. The globalisation of several companies generated massive corporate travel. Being the centre of Europe and a mega city, London has been benefited with a huge consumer source. The hotel groups responded promptly to this and invested in establishing, targeting and positioning. Additionally, everything was made easier for both the consumers and the business operators by the introduction and development of the internet. This allowed easy comparison among different hotels in terms of facilities, offers and price.
In 2018, the record states that, £31.9 million visits have occurred in UK £512 generating £16.3 billion of revenue (Statista.com, 2019). This is smaller in comparison to the domestic business which has marked £21.1 billion for the same period of time. Hotel industry almost has covered 42% of the total wealth.
[bookmark: _Toc15486132]4.1.1    Market Size
As per the recent records of 2018, the restaurant and hotel industry of UK includes approximately 86,630 restaurants across the UK (Statista.com, 2019). This market size is increasing gradually. There is an increase of 3.6% in the total number of restaurants in the last two years. The total revenue of this restaurant industry across the UK market is 37.7 billion approximately. 
[bookmark: _Toc15486133]4.1.2    Industry Participants
There are several major participants such as Wagamama, KFC, and McDonald’s in this restaurant industry of UK. This industry is quite a huge and diverse as well. Hence there are several companies operating in this field and out of which some are really big and renowned. This includes some big brands such as McDonald's, Subway and KFC. Other than this there are several big restaurant chains such as Nando's restaurant, Wagamama, Zizzi, Gourmet Burger Kitchen and Prezzo. All these are considered to be the profound restaurants having a huge customer base and good reputation in the hotel and restaurant industry of UK. These are already established and possess a strong customer base. 
[bookmark: _Toc15486134]4.1.3    Main Competitors
The following restaurants are located within a ten-mile radius of the upcoming restaurant Zenith at the Old Compton Street of London. 
· Belgo Soho which is a casual restaurant having a cosy atmosphere and serves Late-night food
· Old Compton Brasserie which possess a facility of outdoor seating arrangement, serving late night food service.
· Cafe Boheme is another restaurant which offers breakfast along with all-day menu and a good collection of cocktails.
· Shack-Fuyu which is an Izakaya-style dining restaurant with a counter section of bar.
· Balans Soho Society Café which is a 24-hour open restaurant which serves Burgers, cocktails and breakfast.
[image: ]
Figure 4: The map of Old Compton Street showing the restaurants
(Source: google.com, 2019)
[bookmark: _Toc15486135]4.1.4    Market Segments
Zenith will approach a broad customer base in both the business and residential community people. The location of the restaurant is in such a prime point of the city that it will appeal to a huge number of business personnel along with various types of people coming daily for the purpose of tourism. 
[bookmark: _Toc15486136]4.2 	Market Tests
Before initiating the business of ethnic food restaurants, the market of UK has been tested in order to determine the strategies for the Zenith. 
Portion Selection: There is a phenomenon of having excellent quality of food but in fewer amounts. According to Özdemir (2015) most European does not entertain having huge amount of food. Hence the market demands the proper portion of food which will neither be short in amount nor be excess. Zenith is planning to introduce the combo plates which will comprise of many dishes but in a specific amount for a single customer.
Menu Variety: Ethnic restaurants are in demand in London. Kobyak and Layko (2015) stated that the explosion of international cookbooks, magazines, cooking shows, is developing an international tasting spree among the customers of UK. In fact, the eating places which represent themselves as ethnic restaurants are highly in demand. The menu course proposed for Zenith has an influence of multi ethnic cuisine style in order to fulfil the market need and demand. Zenith is planning to introduce a wide variety of ethnic food such as, Caulis curry with minced peanut in hot and sour sauce, Chicken satays in bamboo, Crab cake, Asian salad with cheese and walnuts and many more.
The Dining Experience: According to Saeidi (2018) the utmost important factor for a restaurant is their customer’s satisfaction regarding their food and service. However, most of the restaurants are putting emphasises on the interior decor, lighting, bar collections in order to improve the overall dining experience which has a strong influence on customer’s mind. Zenith is going to consider all the factors in order to design a perfect ethnic food restaurant in the city of London.
Reasonable Prices: nowadays people want quality service in a limited price range. Excessive high range restaurants are facing huge loss. Hence the market demands a quality product at an affordable price. In order to meet this demand of the market Zenith's menu is priced at a mediocre level, not exceeding the limit £20. Additionally, Zenith has also going to offer drinks and appetizers priced among £3.50 - £9.50. Hence Zenith is allowing a mid-budget dining in a cosmopolitan restaurant.
[bookmark: _Toc15486137]4.3 	Target Market Segment Strategy
The Business delegates: These are the people who work hard all day long and stay in an unknown city for the purpose of business meetings. Buble (2015) stated that they possess a need of competent establishment which helps to impress their clients and enhance their prospects. Additionally, they also demand to relax and spend money in food, beverages and entertainment. They mostly have a tendency to spend most of it on drinks, tips and other luxury facilities such as spa, disc or club. Zenith's cosmopolitan style and comfortable ambience will be appropriate for the sophisticated business persons, whether from the UK and outside.
Downtown London Couples: The restaurant will have a warm, intimate, romantic, and tempting atmosphere. Hence Zenith can attract the couples as the best date venue in town. These young couples are mostly quite successful professionals. In maximum cases they plan to eat out on an almost daily basis, as they run out of time to cook and serve food.
The local Consumers: London is quite a busy city, and customers often look in their neighbourhoods or office areas for the restaurant options. Zenith is located at the heart of the city. The old Compton Street is a profoundly famous street of London. A huge number of people used to visit this area regularly. The quality of service of Zenith will match with the elegance of the area itself in which it is located. Hence this can be beneficial to be located at a prime point of London to target a good customer base.
High-end Singles: Zenith will attract the single, unmarried people with an eclectic atmosphere. The international menu, mesmerizing decor, entertainment facilities, and excellent service will make every customer to feel engaged with the place. This will make the consumers socializing and dining along with other single people of their same wavelength.
Tourists: London attracts a huge number of tourists during their months of summer from May to September. Zenith will be a destination of dining for the tourists, due to its attractive atmosphere, international menu, ethnicity and welcoming attitude. A huge percentage of tourist population is singles and they aim to socialize and mix with the local culture and people. This occurs generally for the tourist population who visits the sports events or social events having no interest in family establishments.

Figure 5: Target Market
(Source: Buble, 2015)


[bookmark: _Toc15486138]4.3.1    Market Needs
The Old Compton Street area is in huge demand of ethnic food restaurant.  The people of London are generally very traditional and cultured. They are fond of ethnic foods. The street is quite a busy one and lots of tourists and business personnel visit this place. Hence the market at that particular area demands an ethical restaurant. 
[bookmark: _Toc15486139]4.3.2    Market Trends
As per the current market needs and demands there are some trends which the current UK market of hotels and restaurants are trending. 
· Local meats and seafood such as crabs, lobsters.
· Local vegetables and breads.
· Special combo packages for the single customers.
· Special nutritive dishes for the kids.
· Allergy consciousness and provision of Gluten free food items.
· Sugar free items for the diabetic customers.
· Classic local scotch and whiskey brands.
[bookmark: _Toc15486140]4.3.3    Market Growth
As per the recent report the total revenue of UK restaurant industry is £37.7 billion. This industry has grown by 29% in the last four years and has reached a staggering £15.87 billion (Statista.com, 2019). This huge growth can be attributed to several factors such as high-income people, rapid budget expansion, and national economy growth and many more.
However, this trend of profound growth is however changed in the recent two years due to the severe economic downturn.  The time period when the global economy faced the extreme recession, UK was not excluded from that. This had affected the hotel and tourism industry immediately. This change led many hotels to reduce their price and offer lucrative deals in order to meet the market demand and improve the net income. [Refer to Appendix 2]
[bookmark: _Toc15486141]4.4 	Positioning
The position of Zenith in the competitive market of hotel industry of UK is assumed to be great and hugely beneficial for the company growth and revenue. Consumers have a tendency to believe that having meals at home is less expensive and of higher quality as well. Zenith will position them as a premium quality restaurant that serves exclusive quality foods at a reasonable price. 
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Figure 6: positioning of Zenith Restaurant in UK market
Zenith is also planning to offer several discounts and vouchers to attract their customers. The other three-star restaurants of London are considered to be quite expensive in comparison to the planned price chart of Zenith. Otherwise there are various restaurants that compromise with their quality in order to reduce the price of food.  
[bookmark: _Toc15486142]5.0 	Marketing Strategy and Implementation
The strategy of Zenith is straight and simple. They possess an intention to achieve success by giving their customers a great combination of excellent as well as interesting food along with an ambience which appeals to a wide and variety of customers comprising of successful professionals.
Zenith will focus on building a strong identity in the community with a grand opening and attractive vouchers at their initial days. The main emphasis is given on marketing in order to increase awareness among the customers along with other surrounding communities. Zenith will direct their tactics and strategies aiming toward the objective of explaining their existence and services. This organization has a target to keep the standard high and execute this strategy smoothly and flawlessly in order to make good reputation as their main marketing strategy.
Zenith will develop appealing as well as entertaining atmosphere with an unbeatable quality at an exceptionally low price. Being an exciting and mesmerizing restaurant, Zenith is assumed to be the talk of London in the near future. Hence, execution and implementation of all unique strategy and concept is considered to be the most crucial segment of the entire process of planning.
The menu items enlisted to be offered are all moderately priced to target a wide range of customers. Though Zenith is not targeting to be the lowest-priced restaurant, but they are aiming to offer exceptionally interesting food at a very reasonable price. As a large scale start up businesses restaurant, their price will be much lower than the other three stars in the town 
[bookmark: _Toc15486143]5.1 	SWOT Analysis
	Strength
· Prime location having easy access from any part of London. 
· Owner has degree of hotel management course and was attached in this field previously. 
· The concept of providing quality food at an affordable price. 
	Weakness 
· Unavailability of quality staff in the field of hotel and restaurant industry (Igielski, 2017). 
· Tight margins will generate little profit at the initial stages. 


	Opportunity
· Less number of ethnic restaurants in the UK market allows for immediate business opportunities.
· The offers and vouchers which are going to be provided at the initial stage of opening of the restaurant. 



	Threat 
· The competitors present in the market such as, Nando's restaurant, Wagamama, Zizzi, Gourmet Burger Kitchen and Prezzo.
· The restaurants located within the 10mile radius such as, Belgo Soho, Old Compton Brasserie, Cafe Boheme, Shack-Fuyu, and  Balans Soho Society Café 



    Table 2: SWOT analysis
Hence the prime location, the variety in the menu, and the affordable price are considered to be the strength of Zenith. On the other hand, the marginal difference in the cost price and sell price will generate less amount of profit. The unavailability of skilled staff is counted as the weakness. The uniqueness in the concept of ethnic restaurant is the greatest scope for Zenith. However the market is full of competition as there are several restaurants around. 
[bookmark: _Toc15486144]5.2 	Strategy Pyramid
Strategy: The main strategy of the plan is to become one of the best Ethnic food restaurants in the Soho area of London, U.K. It also includes forming a large consumer base and building a brand name in terms of consumer satisfaction. 
Tactics: One of the foremost tactics is to create an awareness that will help in attracting customers to the restaurants. The owners will first be able to attract customers who love to relish on British ethnic delicacies, the owners will provide the warmest of services to build a large customer base. It will also include innovative ethnic recipes to serve its customers and build a brand name as one of the premier ethnic restaurants in London (Buble, 2015).
Programs: Hire best chefs in terms of innovative recipe making process; provide employees and staff training customer retention process; introduce feedback mechanism to get perspective of customers in terms of the ambience, food and services provided (Clarke, 2015). Keep a track on the performance of the employees and introduces incentive to motivate employees for better servicing; offer exclusive food choice options to retain and attract customers; employ use of surveys both online and offline mode.
[bookmark: _Toc15486145]5.3 	Unique Selling Proposition (USP)
Zenith will be able to offer best ambience food in ethnic stream with a reasonable tag and yet in a premier setting. The average price for a three-course meal of two will be priced at almost £ 75- £ 100 which is synchronous to the average industry price below £ 150. With it prior research expertise the owners can easily build contract at a lower price with it suppliers and other vendors. The owners will also be in a better position that someone targeting a restaurant from scratch in such a scenario. The owners have also decided to keep it menu in coordination with the budgeting range of the people in the location. London being one of the best consumer markets, the owners have priced it signature meals a bit higher than the general ethnic items. In terms of getting the right amount of marketing exposure, the owners have also built collaborations with various retail outlets nearby to promote business. The owners have also planned to engage family members as part of it management team to reduce it overall cost expenses. The wide range of menu items are also considered to be another unique strategy to attract customers having various choice and taste of food. Moreover, not only the variety of dishes, but their quality and price are also quite an attractive to develop a large customer base. 
[bookmark: _Toc15486146]5.4 	Competitive Edge
The competitive edge of Zenith is its menu. The owners have precisely crafted the menu content to suit the taste and choices of typical Londoners. The ethnic label brand will not cover the flavour or restrict the food choices of people. The owners have hired a chef who will be able to incorporate innovative recipes in ethnic label for it premium customers. The owners have also kept in consideration the overall choices of interiors to give that homely feel precisely (Faltejskováet al. 2016). Another upper hand the owners have included is the size of its restaurant. Unlike bigger food chains, the owners offer homely environment to its customers in the lean size of space. The owners can also include changes in the interior whenever needed or as per the requirement which is not possible in cases of it chain competitors (Igielski, 2017). Other aspects the owners have a lot of attention is the hiring it staff. The owners have chosen the overall skilled staff to provide the customers best of their dining experience. The competitive edge of Zenith is as follows
· Owner’s previous experience and understanding about this field of hotels and restaurants industry.
· The unique and contemporary design of the restaurant.
· The layout having a 3-tiered spacious layout.
· Classic marketing program targeting the customers of both inside and outside city.
· Proposed employee training, along with incentive and retention program. 
[bookmark: _Toc15486147]5.5 	Marketing Strategy and Positioning
The marketing and positioning strategy for the successful brand building of Zenith will only be achieved by providing great food to the customers. While crafting the menu the owners have opted for the decade’s old ethnic dishes of Fish and Chips on one hand, and have included recipes like Jovan rice, that form the taste of the new inhabitants of London (Kobyak And Layko, 2015). By trending with the current market practices as the demography of London changes, the owners have decided to be more proactive than reactive in terms of the marketing efforts. It main marketing strategies in building Zenith a top brand include the following steps
· Collaboration with other business: the owners have decided to cheaper collaborative options to other retail outlets, in terms of providing food vouchers for it restaurant. As customers will come across the services of its Zenith, consumer retention will be more an easy job to do (Saeidiet al. 2018).
· Database maintenance: By making a structured documentation of it existing database as well as building as database of it new customers, the owners will follow the feedback mechanism and inoculate the changes seem relevant in the overall operation of it working process (Mcewan, 2018). The owners will also provide business cards and allow drawing once or twice in a month.
· Local activity: the owners will also take active participation in the nearby food festivals that usually occur in London and nearby towns with its signature dishes of Chorizo roll and Zenith rice. The owners have also inoculated some ethnic Vegan menu like the Mushroom truffle risotto for presenting to the wider group of audience. 
· Loyalty Program: With the above-mentioned build-up of a significant database the owners have decided include loyalty programs for its regular customer by offering a 15% flat discount. Apart from this, the owners have also introduced lunch coupons to the regular customers and their family members (Özdemiret al. 2018). This will help in the increase of the customers through the already existing customer baseline.
[bookmark: _Toc15486148]5.5.1 	Positioning Statement
Zenith aims to position itself as one of the best ethnic food restaurants in Soho with an intricate homely decor and ambience to   the customers. The owners have a wide choice of menus incorporating the demographic changes of food choice of London through it menu. The owners have also sectioned it menu for children and old age people. A separate section is also built for premier customers who are more indulging into trying in the variety of the ethnic themed restaurants. The owners are open for 7 days with special offers on Fridays and the Wednesdays. It captions of “Grilling Ethnicity, the Zenith Way” says everything about its unique menu creating and servicing ways.
[bookmark: _Toc15486149]5.5.2 	Pricing Strategy
Since Zenith will be working as per the choices of the consumers, cost accounting is quite significant.  It pricing strategy will be based as per the premier dining experience and the regular meal options. The organisation will use local produce items to get a more realistic feeling of ethnicity in it food items. It will also use expertise in terms of credit management with the local suppliers and vendors. In addition to this, as London also resides people from other countries pre-eminently, the owners will incorporate some foreign varieties of items as well as to blend it with typical British ethnic menu (Kobyak and Lvovna, 2015). It will also closely monitor the varying cost expenses in terms of Goods sold and label. At maximum, the owners will hire 12-15 employees apart from it family owned employees to provide service in it Zenith.
[bookmark: _Toc15486150]5.5.3 	Promotion and Advertising Strategy
· Location: The restaurant will be located in the Old Compton Street, Soho near Prince Edward Theatre, London. With nearby Soho Gardens and Golden Square, the venue is quite perfect in terms of the budding small restaurants grappling restaurants and lounges filled street of Old Compton. It will have signages near the Prince Edwards Theatre as well as towards the street of Phoenix Theatre and Soho Gardens.
· Word of Mouth: The word of mouth strategy will be based on the existing catering customers' database as well as audience data base of the nearby Prince Edwards Theatre and Phoenix Theatres.
· Participate with a small business: The owners will also collaborate with the other outlet and theatres to distribute business cards for the restaurant as a new entry in the market.
· Digital media advertisement: The owners will also use digital media advertisement for the overall advertising of the new launch through the usage of various social media platforms such as Twitter, Face book and Instagram. 
· Direct Mail: Bulk mailing to the already existing customers in the database will be done to provide a direct communication channel. 
· Event Marketing: The owners will also use a local plan for the marketing of the launch event through placards and pamphlets distribution along with advertisement in the local media.
[bookmark: _Toc15486151]5.5.4 	The website
The owners will have a personalised website for proper menu cards and the availability of the same 24/7. The working hits and menu of the restaurant will be clearly mentioned in the owner’s site. The owner’s site of the restaurant will be www.ethniczenithsoho.com (link inactive). The restaurant will also advertise in terms of the overall social media pages on Twitter and Facebook. 
[bookmark: _Toc15486152]5.5.5 	Marketing Programs
· The marketing program of the restaurant will initially focus on the overall grand launch of the restaurant by contacting the already existing customers by directly communicating with them or mailing them directly. The implementation of the same will require process advisory from a local mailing service program  
· Ongoing: The owners have managed to keep the entire database as current possible in order to build constant communication mechanism for the customers. Apart from this, the already applied additional advertisement process through the social media platforms is also continuing in full swing to give the event launch as much cover as possible.
· Loyalty Club will be promoted by the owners to give the customers a sneak peek into the sea of offers that the restaurant is providing and the overall mitigation prices available under the same.
· Age differentiated clubs: The owners of the restaurants will use proper methods for the age differentiated cuisines maintain referred to the overall layout of the items.
[bookmark: _Toc15486153]5.6 	Sales Strategy
The main aim of Zenith is to prove a homely ambience in the ethnic dishes’ sections of the cuisine. For the same, the owners have planned to include the overall focus on customer service as the main objective. The customer surveys will also be done to inoculate that overall the complaint and valid suggestion to implement the same for a motivation process. The training programs for the staff and employees will also be done for the proper service providing aspect. The owners of the restaurants will also hire a chef for taste checking options as per the suggestions of the customers.
[bookmark: _Toc15486154]5.6.1 	Sales Forecast
The restaurant owners are expecting a marginally 5% increase for the first two years. For the further 3 years the restaurant   is targeting a 5% increase in the sales revenue. 
	Annual Sales Forecast
	Year 1
	Year 2
	Year 3

	Sales
	
	
	

	Food and Beverage Revenues
	£11,700
	£11,900
	£12,100

	Additional revenues
	£0
	£2,100
	£2,300

	Total sales
	£11,700
	£15,400
	£16,300

	Controllable Costs
	
	
	

	COGS
	£2,700
	£2,830
	£3,010

	Payroll
	£3,300
	£3,500
	£3,750

	Total Prime Costs
	£6,000
	£6,330
	£6,760

	Controllable Profit
	£4,500
	£3,700
	£2,570


Table 3: Sales Forecast
[bookmark: _Toc15486155]5.6.2 	Sales Programs
The owners of the restaurant will envisage the employees to build large and wider audience based on the service providing tactics. The initiative is still in the planning stages and the staffs are being trained by the overall training experts for the same. The owners also plan to include a healthy maintenance of the employee culture to induce a safe and progressive working environment.  The owners will also hire a   Sales Director for the overall enhancement of the sales volume by the planning specific strategies in terms of the business enhancement process. The hired Sales director will represent the overall national body of Restaurants.
[bookmark: _Toc15486156]5.7	Legal
The restaurant will be of sole proprietor initially with the name of Antanito Croos Ethnic Style Restaurant. Mr. Antanito Croos wants aims to convert the Zenith Restaurants into a Limited Liability Company in the coming 10 years.
[bookmark: _Toc15486157]5.8 	Milestones 
The owner of the restaurant plans to cover major milestones in order to progress the growth of the ventures. The major milestones as planned by Mr Antanito Croos are as follows. 
	Milestone
	Date

	Reach 100 customers 
	23/11/2019

	Complete Interior Decor
	26/12/2019

	Hire Back staff
	25/02/2020

	Secure Lending for Initial Start-up, Working Capital and Cash Flow
	23/05/2020

	Increase profit by 5%
	23/08/2020


Table 4: Milestones
[bookmark: _Toc15486158]5.9 	Exit Strategy
The main exit strategies of the restaurant in terms of the profit maintenance and revenue return will require proper disposal of all the furnishings and kitchen materials used for the overall prices of cooking. Apart from this, table cloths, culinary terms used and the overall table cloths will also be sold at the online auction outlets. The storage of food items will be considered as negligible in terms of the overall sale value.
[bookmark: _Toc15486159]6.0 	Organization and Management
[bookmark: _Toc15486160]6.1 	Organizational Structure
Zenith Restaurant thinks to hire 10 employees initially. Antanito Croos and the other four board members Muhammad Asim Farid, Eliade Cuircur, Atinuke Hamed and Marco Giordano will hire a head chef, Alison Arth and a chief hotel Manager, John Peter in order to manage day to day work of the employees. Mr. Peter has a background in Business Start-ups and International Business Management. He has a wide knowledge in Hotel and Restaurant Management. He will be the management leader of all investor service, public relations and other things. Arth will handle the staff matters of the restaurant. Both Alison Arth and John Peter have a wide range of experiences in this field that will help the company to get more efficient employees. Higher authority will personally select the candidates who will be fit with the jobs. Buble (2015), has stated that, selecting proper employees for a particular post is very important. The company will follow an effective interview process to recruit the eligible staff for the restaurant. Highly qualified people will be hired for different positions.
The owner of the restaurant will be responsible in hiring people for management team. The general manager of the restaurant will be responsible for most of the decisions. Payroll and scheduling paperwork will be their jobs as well. Faltejskováet al. (2016), has commented that money counting and sales accounting will be handled by the general manager of the restaurant. Assistant leader will be under the manager. Kitchen leader will be under executive staff. Server, host, dishwasher, bartender, driver, pantry will be under assistant leader. Chef, assistant chef, sauce chef will be under kitchen leaders. There will be an admin and HR department who will recruit proper employees for the restaurant. Samantha Anderson will be the HR manager controlling the entire HR team.  This organizational structure will help Zenith Restaurant to set up its business and manage the employees properly. Along with these there will be Peter Smith as the Customer representative head to deal with the PR issues. Andrew Smith will be appointed as the manager of the supporting team working for the hotel. 

Figure 7: Organizational structure for Zenith
[bookmark: _Toc15486161]6.2	Management Team
Management team of any restaurant is the most important part and has a great impact in work. The restaurant is under the owner. But the management team will handle the restaurant. In order to set a new ethnic restaurant, the management team has to work hard to manage the employees. The management team will handle the services, office teams and other staff. There will be many departments under the control of manager. Management team will help the restaurant in its progress. Restaurant management team will divide the whole work into small parts so that it will help them complete a task within a particular time period. Clarke (2015), has opined in this context that the main aim of the owner is to sustain the restaurant chain in a high notch competition. Chief financial manager will oversee different accounting work and make recommendations for the management team to control a situation. Chief executive officer will report to investors or stakeholders of this restaurant about different strategies for the development of the restaurant in London. Saeidi et al. (2018), have stated that the chief operations officers will execute different plans for enhancing the quality of products. The professionals will ensure that the products and services meet the standards and codes of Zenith Restaurant. The company will also hire a kitchen manager to guide the employees or cook. 
[bookmark: _Toc15486162]6.3 	Management Team Gaps
Management team gaps are a way to look at leadership skills that the business requires. In order to manage the pressure and the demand of the customer, this restaurant will need a store manager with a wide range of experience in this field (Knoppen, and Sáenz, 2015). Initially this restaurant will fill the team gaps with right and efficient people. Over time, the owner and other members of the management team will hire a sales director to. In order to meet the gaps that are associated in cost accounting and inventory management, the company has to appoint a chief accounting officer. Management team needs to fulfill the gap with suitable people. With honest appraisal of management gap, the company can impress the investors.  The manager, John Peter will hire a consultant within one year who will help the restaurant in its progress. Point of sales system will help the company to communicate with wait staff and kitchen. Through this process the orders of the customers will directly deliver to kitchen staff. 
Together, Alison Arth and John Peter will have to hire more junior chef for the Zenith Restaurant. Team gap of management dovetail with particular future services that this restaurant will roll out. This will help this restaurant to create confidence to the investors for future. The manager will appoint a financial officer to handle the financial matters. In order to manage working capital, marketable securities, cash, inventory and receivables, the manager will recruit financial staff. The management team or the board of the company will decide how the restaurant will make profit in a particular place. Mr. Peter will definitely manage media advertising, bookkeeping and investor services. Alison Arth will appoint an assistant chef by making a proper research. Prep cooks, soups chef will be hired after taking a test that will have considerable experience in this field. 
[bookmark: _Toc15486163]6.4 	Board of Directors
In order to set up the business properly, Zenith Restaurant has to make a board of directors. This will help the restaurant in making a proper strategy for development. In order to make decisions in major issues, board of directors will help the company. The board of directors is the representation of shareholder interests and management. This will consist of both external and internal members. Özdemir et al. (2018), have provided their views in this context that this represents the shareholders of restaurant. The power and structure of the board are directed by the bylaws of the organization. In this board of Zenith Restaurant, the owner, executive chef, Manager, and other persons will be there. Under this board important decision about marketing plans will be taken. 
[bookmark: _Toc15486164]6.5 	Personnel Plan
	Annual Sales Forecast
	Year 1
	Year 2
	Year 3

	General Manager
	£0
	£0
	£9000

	Assistant Manager
	£10,000
	£11,000
	£12,500

	Executive Chef
	£8,800
	£9,000
	£9,300

	Sales agent
	£0
	£1,500
	£2,000

	Cook
	£4,200
	£4,200
	£4,500

	Bookkeeper 
	£4,560
	£4,600
	£4,800

	Sous chef
	£5,000
	£5,000
	£5,400

	Prep cook
	£4,000
	£4,100
	£4,500

	Dishwasher 
	£4,800
	£4,800
	£5,000

	Cashier
	£6,000
	£6,000
	£6,200

	Total people 
	10
	12
	15

	Total payroll
	£47,360
	£50,200
	£54,200



[bookmark: _Toc15486165]7.0 	Financial Plan
The following parts are describing the financial plans of Zenith Restaurant. 
· Estimated costs of start-up
· Balance sheet 
· Cash flow
· Profit and loss
· Financial ratio
· Weekly sales projections
· Hourly labor costs 
[bookmark: _Toc15486166]7.1 	Important Assumptions
· The price range of meal starting from £4.00 to £8.00
· Estimated price of lunch £5.00
· Estimated price of dinner £5.50
· This ethnic restaurant will be located at Old Compton Street, Soho, London, UK and will be comprised of 2,500 square feet
· The restaurant will recruit 10 employees
· There will be 12 tables with a seating capacity of 50 seats in the dining room of Zenith Restaurant
· The target of annual revenue 4% increase in revenues and annual 2.5% increase for inflation
· £550,000- £700,000 revenue target 
[bookmark: _Toc15486167]7.2 	Start-Up Costs
Total startup costs of Zenith Restaurant will be £60,000. Startup cost of the restaurant will help in calculating an estimated cost. Mcewan (2018), has stated that with the help of this calculation, the company will get to know about the total cost. In order to set up a new business in London, this estimation of startup cost will help the owner of Zenith Restaurant.

	Start-up expenses
	Amount 

	Permits + Lease Deposit
	£8,600

	Graphic Logo, Display and Name Creation
	£2,975

	Pre-opening expenses and working capital
	£10,000

	Building improvements + Designing
	£9,500

	Commercial Dishwasher with Sink in Table
	£3,500

	Stainless Steel Freezers and Fridges
	£4,500

	20-quart food blender and 20 wood round table
	£3,600

	Stainless steel work tables & Accessories
	£3,725

	Liquid fire protection system
	£2,500

	Table cloths, napkins, crockery and glasses
	£2,850

	POS system and cash register and stationery
	£1,750

	Kitchen small wares and cleaners
	£3,500

	Sandwich Prep Reach and Accessories
	£3,000

	Total 
	£ 60,000


Table 5: Start-Up Costs
[bookmark: _Toc15486168]7.3 	Source and Use of Funds
Most of the funds will be given by the owner of the restaurant and his partner friends. As Antanito is having the sole proprietorship of the start-up restaurant thus, it is estimated that his share of capital financing is more than the other Investors. Therefore, Antanito has decided to all of his investment in bank of £20,000 as the owner’s investment into the business. As mentioned earlier the co-owner partners have collectively invested 30,000 in this restaurant venture. Total startup costs including decoration and furniture of Zenith Restaurant will be £60,000. The majority of the estimated costs will be provided by the owner and partners. Most of the costs are mainly associated with furniture, restaurant equipment, inventory as well as furnishing of the dining room. In order to execute and implement the plan, the owner and partners of the restaurant has applied a bank loan for future investment or expenses. This will help the restaurant to work properly without any major setbacks. It is expected that the bank will give the loan to the owner. The loan amount will be amortized within 3 years. 3 years term note has been made for this purpose. This plan is applicable for each and every associates of this business. 


	Source of funds
	Amount 

	Antanito’s own investment 
	£20,000

	Partners Investment in total
	£30,000

	Help from Family and Friends
	£10,000

	Total source of funds
	£60,000


Table 6: Source of Funds

	
Use of funds
	Amount 

	Buildings + Decoration
	£12,000

	Working capital
	£10,000

	Advertising expenses
	£7,500

	Capital equipment + Furniture
	£15,500

	Contingency funds
	£15000

	Total use of funds
	£60,000


[bookmark: _Toc15486169]Table 7: Use of Funds
7.4 	Break-Even Analysis
For first year break-even analysis, the company has an average fixed cost per month that includes utilities, payroll and rent as well as the estimation of various running costs. This plan is applicable for each and every associates of this business. The variable cost for meal is estimated to be £4.00. This will affect the annual expenses of the company. Based on the calculation of £5.00 as an average price of meal, the break-even revenue of the restaurant will be 50,500 meals. Hubbard et al. (2019), has opined that the restaurant will surpass the break-even point within a certain period. The restaurant will focus on mainly cost control. With the help of break-even analysis, cost of goods sold (COGS) will be driven. This will help in dropping the break-even value as well as will increase the Gross Margin of the company. 

	Net Unit 
	Net Revenue 
	Fixed cost 
	Variable cost 
	Total Cost 

	110
	£0
	£60,000
	£1,250
	£61,250

	125
	£13,500
	£60,000
	£1,850
	£61,850

	130
	£14,500
	£60,000
	£2,530
	£62,530

	150
	£15,500
	£60,000
	£2,250
	£62,250


Table 8: Break-Even Analysis
[bookmark: _Toc15486170]7.5	Projections
7.5.1	Projected Profit and Loss   
One of the important assumptions in projected profit and loss is gross margin. In order to execute the plan, this will help the company in many ways. Igielski (2017), has opined that profit and loss of the project will demonstrate the increasing of revenue over three years. This is expected that the restaurant, Zenith will make a profit with the adjustments for inflation. This transition of the money will show the restaurant management through the startup period. This is fully related to the growth of the company. Kobyak and Lvovna (2015), have commented that in summary, with the help of this, the company can make a reasonable profit. Gradually, Zenith restaurant will develop its reputation and customer base growth. With the help of this growth in profit and loss, Zenith restaurant can pick up the growth rapidly towards the upcoming years of the business. 

	Pro forma of profit and loss
	Year 1
	Year 2
	Year 3

	Income 

	Cost of goods sold
	£5,000
	£7,000
	£8,000

	Gross profit 
	£10,000
	£12,500
	£12,700

	Expenses 

	Accounting 
	£1,000
	£1,250
	£1,350

	Payroll taxes
	£0
	£0
	£0

	Salaries wages 
	£10,000
	£10,750
	£12,500

	Rent 
	£7,500
	£8,000
	£8,500

	Bad debt
	£500
	£750
	£850

	Total expenses 
	£34,000
	£40,250
	£43,900


Table 9: Projected Profit


7.5.2 	Projected Cash Flow

The statement of cash flow will show the incoming and outgoing details of cash of the restaurant. Inventory turnover is shown with this statement as well as the payment of the employees. This will track the month by month cash flow of the company. Additional financial support will help the company to expand its restaurant chain in the heart of London. 

7.5.3	Projected Balance Sheet
Balance sheet statement is solid. In the following table projected balance sheet is given.

	Pro Forma balance sheet 
	Year 1
	Year 2
	Year 3

	Assets

	Cash
	£6,000
	£6,200
	£6,300

	Inventory
	£1,000
	£1,100
	£1,300

	Total Current Assets
	£1,200
	£1,250
	£1,300

	Total Assets
	£7,200
	£8,450
	£8,900

	Liabilities and capital 
	£5,000
	£5,200
	£5,500

	Accounts Payable
	£2,000
	£2,300
	£2,500

	Current liabilities 
	£3,000
	£3,200
	£3,300

	Total liabilities 
	£10,000
	£10,700
	£11,300

	Total capital 
	£50,000
	£52,000
	£55,000

	Total liabilities and capital 
	£60,000
	£ 62,700
	£66,300


Table 10: Projected Balance Sheet
[bookmark: _Toc15486171]7.6 	Business Ratios
The following table will show the business ration of the restaurant. This is more important to the ethnic food restaurants. Expansion is considered as the goal of the business. In order to expand the business, the company needs to focus on the business ratio. 

	Ratio analysis
	Year 1
	Year 2
	Year 3
	Industry profile

	Financial ratio

	Quick ratio
	1.20
	1.20
	1.20
	1.02

	Current ratio
	3.50
	3.50
	3.50
	1.50

	Liabilities to net worth 
	0.20
	0.20
	0.20
	0.35

	Net worth 
	40.50%
	40.50%
	40.50%
	40.50%


Table 11: Business Ratios
[bookmark: _Toc15486172]7.7 	Hourly Labour Schedule
Hourly labor schedule is related to the improvement in the project of the company. Day per week work is described in this schedule. In this schedule, some jobs have different schedules according to their posts. In this working schedule, the works of the employees are divided into their positions. In this Zenith restaurant, the cooks have to work for eight hours per day. In this situation, the labor cost per week will be £1,000. 
[bookmark: _Toc15486173]7.8 	Weekly Sales Projection
Sales forecast helps the company to estimate the sales margin or expected revenue per week. In this projection, sales of a week will be calculated. Estimation of average lunch and dinner prices will be calculated. 
[bookmark: _Toc15486174]Conclusion
From the above discussion, it can be concluded that the overall strategy for marketing as the owners all as a spatial activity of the company needs to be in sync with the taste of the local people. Zenith needs to hire the skilled people in order to growth of the business as expected which is the rate of 5%. The owner of the restaurant, Mr. Antanito Croos also plans to include the other varieties of dishes of Ethnic British variety in terms of the cuisines. The owners also will manage to bring the awareness within the consumers of the restaurant via social media platforms. The owners will handle the restaurant activities by cost effectively managing through including of family members as part of the staff team to decrease the overall requirement of the staff. The owners will also try to introduce various marketing and promotion strategies for better business conduction of the process. 
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[bookmark: _Toc15486177]Appendix 1: UK market for hotel industry
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Product quality


Employee retention focus 


Cost control focus 


Unique and innovative


Order guide
Weekly inventory
Daily inventory tracking

Target Market


Business delegates


Downtown London Couples


Tourists


The local Consumers


High-end Singles



Director/ head of management (Antanito Croos )


HR manger (Samantha Anderson)


Hotel manager (Alison Arth )


Hotel supporting team manager (Andrew Smith )


Customer representative head (Peter Smith)


Head chef (John Peter )


Gratitude


Being more aware to customers and employees 


Service 
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