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[bookmark: _Toc70541810]Cover Letter 

Jessica Patricia Mora Meera 
General Manager 
Address 
Clapham Junction 
SW11 2QP
Date:28/04/2021
Name of investor
Address

Dear (Investor Name),
I am very thankful to you for giving me the opportunity to present our new business initiative. I am submitting my business plan to you in the hope to receive a loan of £30,000 with 10% of the company. I have come to know about your history of funding food companies and for this reason, I request you to support our restaurant to take the next level.

Los 5 Spanish Tapas Restaurant located in Clapham Junction, SW11 2QP is currently seeking a part investor who can fund us to take the business to a successful level. The management team of this restaurant are highly experienced in this field and having a history of employee retention as well as key management personnel. Our intention to expand our business to include (all aged people and we believe that we can offer authentic food.

We have a capital of £100,00 where £20,000 will be funded by each member that comprises 18% of the company of each person. The business plan is enclosed here and would appreciate your assessment.

Thank you in advance for your valuable time and deliberation. Please do not hesitate to contact me if you have any queries and I will reply promptly with additional information you need. I am looking forward to discussing this initiative further after the completion of you review.
Name: Jessica Patricia 
Contact details:




[bookmark: _Toc70541811]Executive Summery

The Clapham Junction is rapidly expanding and is in a need of warm and friendly place with excellent food. Lo5 will be an inspiring restaurant having a friendly environment with excellent and interesting food. The mission is not only to offer authentic Spanish food but also providing efficient and excellent service and customer satisfaction is the main objective.

Los 5 Spanish restaurant will be a fine and friendly environment-based restaurant with a capacity of 50 seats which will run by 5 co-workers. However, the vision is to be a part of people’s life by offering authentic and tasty food with the fresh ingredients, high quality, innovation and affordable price anywhere in the world. This restaurant will focus on offering authentic Spanish dishes cooked by our experienced Spanish chef which is suitable for everyday menu and all aged people. It will be in Clapham Junction, SW11 2QP.

The menu at Los 5 will focus on traditional Spanish cuisine. It will offer some famous Spanish dishes and desserts such as aceitunas, almendras tostadas, pan con sobrasada, pan con tomate, boquerones etc. Some desserts will also offer to the people to have a proper meal taste.

In the first year of the operation, objectives for Los 5 restaurant will be…
· To provide quality organic food.
· To modify the menu and other services in accordance with customer taste, marketing demand and competitors’ strategy.
· To maintain the cost with a reasonable price and best service.
· To ensure the customer loyalty to previous restaurant.

The target market of this restaurant is all aged people, and it can be divided into two market segments, families and individuals.

Los 5 differs itself from its competitors by providing reasonably priced and regionally specialized menus as well as good quality and friendly service. The competitors are going into the right directions, but Los 5 is based on sound market research in the local market.
To promote the business, we will be spending £600 in face book, Instagram, and web page.
The management team is highly qualified and experienced of this field. The restaurant management, Michelle Mathurin has the 10 years’ experience of restaurant management. We have also other experienced members who will be looking after the sales, finance, marketing and HR department.

Overall, the key success of the company is to offer simple, delicious and authentic Spanish food. Also, provide a good quality customer service as well as design and implement strict financial controls.

[bookmark: _Toc70541812]Business Description and History
Managing enterprises in 21st century is to plan the strategies in company to achieve the business goals and objectives (Alshare and Sewailem, 2018). In this time management must train their employee’s skills and knowledge by conducting various session so that they know what the roles and responsibility in order are to perform their tasks effectively and efficiently. In this report Los 5 Spanish restaurant is taken in consideration. In this report it is included that business description, history, technology plan, organization structure, market trend analysis and the financial data of Spanish restaurant. 
Los 5 is Spanish restaurant which is in Clapham junction, United Kingdom. The vision of this restaurant is to serve happiness to the end users by making the tasty, better quality food from others and exceptional while striving for the staff, society as well as in environment. However, the mission statement of this Spanish restaurant is to consider the increasing desires of our clients and to enhance our customer service continuously. They manage and control their restaurant to serve their guests in all seven days a week and the timing of Spanish restaurant is from Monday to Saturday 12:00pm am to 10:00 pm and Sundays 12:00 pm to 8:00 pm, to increase sales and revenue. The restaurant adopts the; latest technology which include equipment, serving tables and many more as they also must analyse the current taste and preferences of customers. With the help of this Los 5 can attract customer in their Spanish restaurant so they can visit their restaurant and consume food. In the current report, it is analysed that they customers are more emplacing on their health conditions, for this they are focusing to consuming vegetables and organic foods. So, they can adopt innovate and introduce new food items according to change in demand. The Spanish restaurants have many staffs such as cooks, to serve, dishwashers, bartenders, and bus persons in their restaurants. The restaurant in United Kingdom is need many licenses such as A3, A4 and A5 as the signifies that to use sales of food and drinks in their premises (Darling-Hammond, 2019).

Objectives 
· Sales increasing to more that £2300,000 by third year.
· Keeping gross margin approximately 80 %
· To provide quality organic food.
· To modify the menu and other services with the change in consumer taste, marketing demand and competitor’s strategy.
· To maintain the cost reasonable prices with the best service.  
· We offer the best atmosphere, the guests feeling relaxed.
· Pursued to achieve the profit objective. (Economic objective)

Mission
Los 5 tapas Spanish restaurant is a business that envelopes fine dining of unique Spanish taste food with the best atmosphere.
The mission is nit to have great tasting food but have efficient and friendly service. It is a Unique design, we concentrate on customer satisfaction and We value our costumers’ feedback, for this reason we not only work to meet customer satisfaction but to exceed every expectation.
· Get Inspired by Competition.
· Consider Your Customers
·  Keep it Fresh and Unique.
· Innovation and results.
Customers 
The customer is the most important asset of the business plan. When targeting our market we look into target a wide range of age groups, disposal income , personal status and personal beliefs.
[bookmark: _Toc70541813]Business Structure
We understand that choosing the best Legal Structure for Our restaurant ‘Los 5 Spanish Restaurant’ plays a necessary part in influencing the day-to-day operations of our Business.
There are 5 legal structure of a business, Sole Trader, Partnership, Limited Liability Company, Corporation either S or C and Cooperative (Private Business).
Of these we really had to consider the best that fits our company’s need and culture for our starting a new restaurant. We also had to consider all our Investors. The structure we choose will have significant implications on the amount of tax we pay, starting out with the wrong set-up can result in a lot of complications later and may require extensive advice to sort it out.
The Pros and Cons 
Sole Trader (proprietorships)
Sole trader (proprietorships) was not an option in our case as more than one person running business.
	PROS
	CONS

	Little to no restrictions
	All power is given to one person

	Low start-up costs
	Hard to raise money

	No additional government costs
	Unlimited liability




Partnership
Partnership is referred to as unincorporated entities as the partners are self-employed, they are personally responsible for the losses and debts that the business undertakes so for example, if a customer has an allergic reaction from your food, whereby you have not listed if the product contains nuts etc., then the lawyers will be able to come after your personal assets. For this reason, this structure not chosen.


	PROS
	CONS

	Benefits of teamwork
	Risk of disagreements

	Low start-up costs
	Divided profits

	Greater borrowing capacity
	Potential unlimited liability



Limited liability company (LLC)
Limited Liability Company (LLC) lets you take advantage of the benefits of both the corporation and the Partnership business structures. This will give us the right balance between legal protection and benefits. This structure saves us from being responsible for debts if the company fails the bank can rely on limited liability to protect employees and shareholders from lawsuits.

	PROS
	CONS

	Protected from liability
	Harder start-up costs

	Easy start-up
	Self-employment taxes

	No additional government tax
	Hard to raise outside capital



To conclude ‘Los 5 Spanish Restaurant’ will operate within Limited Liability Company Structure.
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 Our organization:
 Strong Team of Staff Members:   
Manager Jesica Mora
Job Purpose
Jesica has a background of over 27 years of experience in Hospitality and Culinary Arts with in top rated restaurants. She has a BA (Hons) Tourism + Hospitality Management.
Jesica is responsible for managing overall operations, including HR, Bookkeeping, Marketing, Production and making corporate decisions. Anne values positive service outcomes for restauranteurs. A responsible boss and caring person. 
SALARY: £36,000 PA (BASE) HOURS OF WORK: 6
[bookmark: _gjdgxs]Finance Manager - Alma Cena
[bookmark: _30j0zll]Job Purpose
 finance- are   responsible for leading and managing Restaurant. They may be responsible for different tasks such as Restaurant mare strategies, recruiting and hiring Restaurant staff. Overseeing food quality, developing menu as well as greeting and seeing our guests. Specialisation is marketing FINANCE not only teaches you an understanding of finance marketing, consumer psychology but also to integrate them in an environment that aims at maximizing financial   performance as well as customers value.

SALARY:  £32,500 PA or £13PH. HOURS OF WORK: 8.
[bookmark: _1fob9te]Restaurant Management - Michell Mathurin
[bookmark: _3znysh7]Job Purpose
Restaurant management-recruiting, training and supervising staff agreeing and managing budgets planning menu, services take and serve food /drinks orders. Restaurant management are also responsible for the leading and managing the restaurant.  A Restaurant is nothing without its team of employees, and a team is nothing without its leaders. Restaurant management play a critical role in steering the front of house   Restaurant manager have many responsibilities. If you are looking to expand your team by adding a Restaurant manager, you to be selective, they are of key Restaurant manager responsibilities (1) Handing team conflicts, Restaurant manager are also responsible for handling conflicts between team members they must mediate problem to ensure that staff cooperate and create the best experiences for guests to Possible.   (3) Ensuring and measuring quest satisfaction the role of restaurant manager involves conducting quest satisfaction check on them. They must also handle customer complaints while keeping a cool head. manager can ensure quest satisfaction by creating memorable quest experiences with the help of a system that provides quest profiles make sure quest needs are met without being asked.   Enforcement covid- 19 safety while manager have always been responsible for overseeing safety measures rated to covid 19 pandemic has added a new set of responsibilities to that list. The Supervisor of the restaurant, three Waitresses and our Bartender.
Michell is an experienced manager who loves her work. She is happy to work evenings and weekend shifts. She loves to make sure our customers, have a good experience. She has worked her way up waiting on tables in top rated restaurants, she is also an experienced Supervisor for over 4 years.
SALARY: £23,000PA OR £11.79PH HOURS OF WORK: 10

Head Chef - Vacant
[bookmark: _2et92p0]Job Purpose
Our Head Chef must have worked previously as a Head Chef, preferably in Spain. Desirable if he or she speaks fluent Spanish and English. Holds qualifications, such as C+G 706/1 + 706/2 in Catering; Level 1-3 Food Safety Awareness and Experience in Kitchen Equipment.
Duties include, managing, two Cook Chefs and a Kitchen Porter. Also controlling and directing food preparation process.
Approving and polishing dishes before they reach the customer. Creating, menu’s, recipes and dishes.
SALARY: £25,000 - £32,500 PA or £13PH. HOURS OF WORK: 10

[bookmark: _tyjcwt]Human Resources - Md Tanvir Ahmed
[bookmark: _3dy6vkm]Human resources responsibility- To be successful in the role you must have a clear understanding of your employer’s business objectives, you will not on6deal with staff welfare and administrations. HR department are expected to add value to our business.  Work closely with various departments increasing in a consultancy role, promoting equality and diversity as part of the business of our organization, make sure that prospective staff have the right to work at our business. Prepare staff handbooks, advice on pay issues, including promotion and benefits administer payroll and maintain employee records. Self - employment or freelance work is sometimes possible as organizations increase buy in expertise in particular areas on short term basis if provision I not available in house .HR consultancy due to rise in outsourcing HR practices.  You will need business awareness and management skills. Interpersonal skills to form effective working relationships with people at all levels,
SALARY:  £32,500 PA or £13PH. HOURS OF WORK: 8
[bookmark: _1t3h5sf]Marketing Manager - Kayne Johnson
[bookmark: _4d34og8]Job Purpose
Marketing manager-because marketing can have a profound effect on everyone element of a company and the way it operates, marketing manager is a very responsible role. Primarily the marketing department exists to find new ways of generating.  As well as optimizing and modernizing traditional business methods, marketing manager is responsible for managing the promotion and position of a brand or product and service that our company sells. Because a marketing manager job role is so diverse and interesting depending on the size of the company, marketing manager can be responsible for many different activities such as- websites social media   Data analysis.
[bookmark: _2s8eyo1]SALARY:  £40,500 PA or £19PH. HOURS OF WORK: 5
Bartender
[bookmark: _17dp8vu]Job Purpose
Managed by Michell, Restaurant Manager. Committed to make sure all customers are receiving excellent products and service. An excellent communicator with excellent problem-solving skills. Has the ability to work in a fast-paced stressful environment. Takes orders for beverages from customers, has a keen eye for detail, spotting customers who require refreshments.
Also responsible for monitoring and maintaining the Liquor, re-ordering supplies.
[bookmark: _3rdcrjn]SALARY: £19,000PA

Waitresses (X3 Posts)
[bookmark: _26in1rg]Job Purpose
Managed by Michell, Restaurant Manager.
Takes food orders, waits on tables. 
Make’s sure the Customers have a good experience. Friendly and polite and very dedicated.
SALARY:  £6.95PH HOURS OF WORK: 6
[bookmark: _lnxbz9]Supervisor - (Restaurant)
Job Purpose
Managed by Michell Restaurant Manager. Like Restaurant Manahel’s role but with slightly less managerial responsibilities.
SALARY: £19,000PA  
HOURS OF WORK: 10

[bookmark: _1ksv4uv]Cook Chef (X2 Posts)
[bookmark: _44sinio]Job Purpose
Oversees a restaurant's kitchen by managing other members of the food preparation team, deciding what dishes to serve and adjusting orders to meet guests' requests. May assist in prep work, such as chopping vegetables, but more often will be involved in cooking specialty dishes. Chooses ingredients and designs a menu based on the seasonal availability of food items. Creates unique dishes that inspire guests to come back again and again to see what is new in the restaurant.
Chef Job Duties:
· Cooks’ guests' orders according to their preferences
· Employs food safety best practices and makes sure that all kitchen staff members do the same.
· Acts with appropriate caution in a dangerous environment where there are knives and high temperature surfaces.
· Selects choice ingredients that will give dishes the best flavour.
· Experiments to come up with new specialties that will draw diners into the restaurant.
· Coaches the sous chef and other members of the kitchen staff, so they perform at their best.
· Determines how much food to order and maintains an appropriate supply at the restaurant.
· Keeps up with trends in cooking and the restaurant business to ensure that guests have a positive experience.
· Works quickly and accurately during busy periods, such as weekends and evenings
· Occasionally takes on extra duties, such as cleaning, when the kitchen is short-staffed, or the restaurant is particularly busy.
· Takes direction and works with the restaurant's administrative team.
Chef Skills and Qualifications:
Training in Culinary Arts, Experience, Works Quickly, Physical Stamina, Creative Flair, Flexible Schedule, Strong Communication, Organisational Skills, Team Mentality, Leadership Skills
[bookmark: _2jxsxqh]SALARY: £20,693PA HOURS OF WORK: 40

Kitchen Porter
[bookmark: _z337ya]Job Purpose
Here is a look at the main duties involved:
· Ensure basic cleaning jobs are carried out as quickly as possible.
· Collect and wash up pots and pans.
· Clean food preparation areas and equipment, in addition to crockery and cutlery.
· Unload food and equipment deliveries.
· Keep the storeroom organised.
· Keep work surfaces, walls, and floors clean and sanitised.
In addition to keeping the kitchen sparkling clean, Kitchen Porters can be involved in food preparation. If you are in a top-class restaurant, then do not expect more than peeling potatoes or unwrapping ingredients. However, smaller kitchens might task kitchen porters with preparing salads or some desserts.


SALARY:  £6.24PH HOURS OF work 6
[bookmark: _Toc70541814]Product Description
Here is one of our special dishes, Spanish egg, and potato omelet recipes., - This is most famous in Los 5 Spanish Restaurant and loved by many.  Is nothing more than egg, and potato and onion cooked in olive oil.  Here are how our chefs prepare this dish    - pre seasoning the eggs with salt helps them retain moisture during cooking, gently cook the potatoes and onions in the olive oil. It develops a silky-smooth texture that helps create the perfect Española dish.  Customers love this dish, it tastes fresh and hot, we are going to make this as long has were open. It is nothing like any other Omelet, this is a very good unpromising dish. this dish is beautiful cooked by our chef.
The Loss 5 is a comfortable, inviting restaurant designed to make our customers feel as if they are enjoying our services.  The decor and theme are centered around the custom-made unique design. A unique kitchen grill that has a shading water fountain. The energy and atmosphere of our Restaurant is high and draws some of its power from the dazzling fire fountain., and the indescribably delicious egg omelet caringly prepared by our motivated kitchen team. Each night that we are open, they are always managers are on duty, one manager carefully orchestrated the proper execution the kitchen to make sure it is all done perfectly. Our customers service is simply, all customers must leave happy about our service and food.
What are product and service- A product is a tangible item that is put in the market for acquisition, attention, or consumption, while a service is an intangible item, which arises from the output of one or more individual, although it seems like the main distinction between the two concepts is founded on their tranquility, that is not always the case. In most cases services are intangible but product is not always tangible.
[bookmark: _Toc70541815]Management and Organisation 

Responsibilities and experiences of Management Team

The management team of five of Los 5 has more than 20 years of experience in the food industry. The strength of the management team is to positioned the success of the business. The management team should be assembled in a way which embraces different disciplines with expertise in all areas of the business (Abrams, 2010). Los 5 management style will encourage its all employee to learn as much as they can and involve themselves in all aspects of the business. 
However, the structure of the management team is as follows: 

[image: ../Screenshot_20210426-232414_Drive.jpg]

The restaurant manager Jesica Mora, establishes restaurant business plan by surveying restaurant demand, conferring with people in the community, identifying and evaluating competitors, preparing financial, marketing and sales projections, analysis an estimate.

Michelle Mathurin, the restaurant management is responsible for different tasks with over 10 years’ experience of managing restaurants.

Alma Cena, Finance manager produce financial report and involve in direct investment activities in the business.
Md Tanvir, the human resource manager is responsible for recruiting, training and supervising staff, agreeing and managing budgets. Also, producing staff rotas.

Kayne Johnson who is the marketing manager, responsible for managing the promotion and positioning of a brand or the products and services that company sells.

Moreover, the management team, as principals within the company, will oversee product development, purchasing, positioning, the control of inventory, pricing, and agreement of the financial requirements of the company. The development and establishment of the customer service policies as well as objectives will also be monitored by them. Also, employee responsibilities and draft of all employees related policies will also be prepared by them.

Personnel Plan
In the first year of operation, Los 5 will hire people in a limited amount but will be loyal to those hired people. As the majority of the work will be done by the owner so initially most of the employees will be the part time. According to the growth of the company, the more employees will be hired with the relevant skills and reward them accordingly. From that point of view, the company intends to increase the responsibilities of the employees as opposed to hire more people. According to (Analoui, 2007), customer service is the main element to the success of a restaurant business, yet their employees have the lowest pay and worst benefit of any industry, but Los 5 ensures its employee to be accurately paid and benefited. They will get their bonus based on their performance and also festive bonus will be included. Los 5 realise that the employees are the biggest asset of the company and the image of the company is built by the people who work for them.

Employee compensation will include the direct monetary payment and when the business will be in progression, the performance bonus will be paid. Employees will be paid a comfortable wage which is fair to both employee and company.

The opening employment goal of Los 5 is one full-time and one part-time employee with an additional two full-time and three part-time employees by the end of the year. All employees will be trained in food handling and store procedures and also will be required to hold a food handler permit.

The employee policies of the company will include:
· Weekly management meetings
· Monthly employee meetings
· On-going training
· Performance incentives
· Encouragement of creativity

An overview of the personnel plan is given below:

	Particulars
	1st Quarter
	2nd Quarter
	3rd Quarter
	4th Quarter

	Salary of the owner manager
	7800
	8580
	9438
	10381.8

	All other salaries and wages
	32000
	35900
	33100
	17800

	Employee benefits
	1500
	1450
	1300
	1000




A strong relationship will be established with the bank as soon as possible. Sales rate could be increase than assumption in these conservative projections. A sharp sale will be needed for the funds in support of inventory and store growth and also a credit line need to be established.

The budget for marketing and advertising will be set and will continue to reinvest residual profits into company expansion and personnel.

· During the first 18 months, the sales growth will be insistent as the product line and inventory will be sharpened to meet the customer’s requirement. Although we anticipate substantial growth in years two and three, we are estimating a very conservative growth rate.
· Sales and rent are two major expenses. Company development may increase through depreciation.
· Payoff of private investment is expected within four to five years.
· The owners will not take any profits from the business and will be paid as an employee.

Human Resource Management of Los 5
The implementation of an effective human resource management is the key factor of a successful business (Paauwe, 2009), Thus Los 5 has a strong human resource policy. A well-planned HRM program of Los 5 and staff can improve the bottom line of the business. According to, especially in the hospitality sector it is challenging to retain good workers and business stability thus why human resource issues must place at the top of the business.

The human resource need of Los 5 is to recruit and select the eligible employees. For this reason, a recruitment process will be followed. The process will follow some criteria which are as follows: 

· The description of the employee recruitment policy.
· To mention the job description.
· To describe the internal and external recruitment methods.
· The procedure of conducting an interview.
· Evaluate and select candidate.
· Knowing and applying the human rights legislation.

To select the correct employee, the manager of the company will do survey by the current employees and take the interview of the candidates as well as will do the general observation. Hiring the wrong people can be frustrating and will ultimately very costly for the company. That is why Los 5 intends to hire right employee by observing their work experience and qualification of the particular field. The company will review the mission and job responsibilities and expectations to the new employee so that it sustains its business smoothly.

The Los 5 Tapas Restaurant consists of five partners and some employees including Supervisor, head chef, two cook chef, one kitchen porter, 3 three waitresses and one bar tender. The management team have 20 years of experience of the restaurant management and other employees are also five to ten years’ experience of their particular job responsibilities.

Los 5 will follow a hiring process to hire the correct employee. It will prepare a timeline, work backgrounds and the position requirement. There will be orientation and 1 week training session for the new employees so that they do not have to face any difficulties while working. Also, while recruiting the employee Los 5 will overview the democratic area and transport facilities of that new employee so that he/she cannot be late for their job. Employee benefits will also be given based on their performance and attendance. The specific reference will also be checked by the company while recruiting people. If the termination of any employee is needed the company will follow all pertinent documents to execute the termination procedure.

To hire any new employee when any position is required to filled up, Los 5 will hire the new employee in accordance to fulfil the requirement. It will help the company to start the recruitment activities. If the company cannot find a suitable candidate, it will have specific time to re-advertise the position.
[bookmark: _Toc70541816]Market Analysis and Trends 
Social media
Social media plays a big part in what we do here. Not only does it help us to get more exposure for our brand, but it also helps us to stand out from the rest. We try to stay as active as possible on social media as we now know this is such an important thing. Social media is used by so many people, having a good image on social media platforms such as Instagram and Facebook draw a lot of new customers that may not have known about us otherwise. Being able to stand out from the other places that are like us is important so by keeping our pages exciting and active is a good way of doing so. By having things like give always makes our pages get more interaction as who does not love a freebie. Having good quality pictures of our food and drink is important so that the customers can see the quality that we serve. Being able to have our page seen by people in and out of London means we get customers visiting us from all over. There have been so many times that people have come in and told us that they had found out about us from one of our social media platforms which means it helps get more customers in and expose whilst getting the name of our brand out there. Without us being on social media it would affect not only us but the customers also, as we post all the updates via our social media pages too.  Also having good revies and rating on platforms such as trip advisor, and yelp help to get new clients. If they can see the reviews are all good, then they are more likely to visit. Having our own website is also good for the people that are less active on social media. Even If they do not follow us on social media a lot of people still use google to search up for things like the opening times, the time it closes and the location of the actual restaurant. All this information and more is available to be found on the website and our social media pages. 
Uber eats-
Uber eats is one of the delivery companies we use. Being on uber eats makes it easier than ever for our customers to enjoy our delicious rang of foods and drinks in the comfort of their own home. Uber eats has become a lot more popular especially over the lock down period, as nice as it is to visit the restaurant and enjoy your meal here many opt to have it at home. With uber eats they provide us with a tablet to see the orders come through, it also sends alerts to drivers to come and pick up an order from the store. On each order that we get placed through the app uber eats takes off 30 % of the order to cover delivery and pay the driver. This works out good for us as we do not have to employ delivery drivers and have a solution in place to collect the delivery orders online. Having uber eats as an option helps to make more money, because we always know if the restaurant isn’t as busy, we will still get orders placed online via the uber eats app. 
Sustainability 

Making the world around us a more sustainable around us is something we all take very seriously at our restaurant. We always try are absolute best to make sure do our part and waste the least amount possible. By using things like only paper straws instead of having plastic straws we can reduce the amount of plastic that is used and wasted. You will not find a single plastic straw inside of our restaurant they will only be paper, this is one little way we can do our bit for the world. Another point I would like to make is that any of our takeout or delivery orders the food is packed in recycled containers or paper bags and boxes. Wasting food is something we do not like to do here so we try our absolute best to reduce waste not only in plastic and paper but with food and drinks to. Unlike a lot of restaurants who precook food before there store opens, we do not. We do not do this for a couple of reasons one being to reduce waste obviously but it’s also about freshness. We like to know that everything is cooked fresh and to order on the day. Not only does this mean it tastes the best it can, but it means we can alter it if our customers would like us to. But most off all the main reason as to why we do not precook meals is because we never know how the day will go. If we were to make a lot of food ready and we didn’t get many orders or customers come in then we would have to chuck it. Not only would this mean we are wasting products and time, but we would also be creating more waste than needed. It also means we do not have to spend money on reordering stock that we dint even use in the first place. Which in return results in less food waste leaving our restaurant. Another main aspect that we have here at Los Spanish Tapas to help be more sustainable is solar panel systems in place. There is so many benefits from having solar panel systems in place not just for the environment around us but also for saving money. When you put solar panels in place its always going to be beneficial, when the energy goes though and works its magic, the electric costs of running the restaurant will reduce. Being able to be more efficient for the world around us and reduce the running cost of the restaurant at the same time is such a good thing to be able to do. 
[bookmark: _Toc70541817]Operations 
Staff
The staff we have here are there to make sure that we provide the best possible service to our customers. Therefore, on ever shift we have 3 waitresses on shift to reduce the time it takes to get served and help customers. We also always have 1 supervisor that will be there to make sure that everything runs smoothly just like it should. If there are any problems that happen the supervisor on shift that day will be in charge to resolve the matter at hand. On every shift we have 1 bar staff on at a time, this means that the waitresses can focus on the customers and other things whilst someone is still always at the bar to take orders. Now to the back of the house, there will always be 4 kitchen staff on at every single shift. 1 of which will play the role as head chef, another being the second chef. One of these 4 will include the porter, the porter’s job is to help run the kitchen smoother, they wash up anything that comes through the kitchen and other little jobs that are asked by them. The last kitchen member will be the helper. Their job will be to help the chefs. They can be doing a range of things like cutting salads, makings some of the pizzas d anything else that was asked of them.
Facilities 
At the Los Spanish tapas, we have seating inside for 42 people. The space inside has had a lot of thought put into it to help maximize the space we have. This ranges from seating at the form of the bar with highchairs for customers to use. There are also tables with benches and single chairs opposite that you can enjoy. There are 2 toilets by the door as you come into the restaurant. And finally, we have the kitchen which is off limits to customers. 
Carina restaurants supply ltd.
Here at the Los Spanish tapas, we have all our cooking and storing equipment from carina restaurant supply ltd. They are a very popular brand that a lot of the modern-day restaurants are using to supply their equipment. They provide us with everything like for example the pizza ovens, we would not be able to serve the best pizzas if we dint have a pizza oven. And the doe press, the doe press is a very important machine we always have in use. 
Suppliers
Basco Spanish wholesalers is the supplier we use for most of the ingredients we use here. The Basco Spanish wholesalers was first founded and launched in 1956 by the “Tome Hernandez” family. It is believed that they produce that are amongst some of the best of the best lberico, which is pig. This is believed to be true because the knowledge has been gained / passed down for more than 60 plus years and spanning between several generations. The family business is in the southwest of Spain in a place called “Dehesa de Extremadura” which is known for growing oak trees, which is good for bringing up pigs. We believe using basco helps maintain the image of the brand we are trying to portray. They only sell authentic and traditional Spanish foods and drinks. Basco Spanish wholesalers also offer the option for next day am and Saturday deliveries, meaning we can get our stock as soon as we need it. Everything that is offered at the basco Spanish wholesalers give you the same experience and taste you would get if you were to be enjoying a dish in Spain. They have a big range of products they supply, including meats and cheeses and more. They have 11 different sausages including fuet sausage, chorizo sausage, and Lomo sausages, all 3 of them are included into our orders when we do place them. They also supply us without legs of lamb that we serve here, they run a class that teaches Spanish restaurants and bars etc. How to cur the ham properly. At Basco Spanish wholesalers they have a massive range of Spanish herbs and spices that we also get. Just to name of a few that we get from them they are Spanish seafront, Spanish sauce and Spanish sea salt.

Illy 
Illy is the company that supplies all our coffee and espresso shots etc. Illy is the only company we get all our coffee supplies from as they also believe in some of the principles that we do, it is a unique blend of 9 different arabica’s creating a unique taste between sour and bitter. Everything is handpicked from the fields by the growers. They also have a system to recycle as much as they can by separating the plastic and aluminum capitals out. They have coffee ground, capsules, instant coffee, filter coffee, coffee beans and they also have coffee pods. It is important that we have a good supplier to help us provide the best hot drinks to our customers. Illy is a popular brand which has now set up a few stores in London. 
Sarah’s fruit and veg.
Sarah’s fruit and veg is a family run company that supply all our fresh fruit and vegetables that we use here at Los Spanish tapas. being able to provide our customers the best possible food means we must have a good supplier. Sarah’s fruit and veg has been in business for over 15 years now, with everyone there all being a part of the Sarah family. They hand pick the majority of veg and fruit they sell, and the things they get imported is always the best quality available at that time. They have a market store which is how it originally started now they provide a door-to-door delivery service. Sarah’s fruit and veg has been supplying fresh fruit and vegetables around the London area for many years now. We have a delivery of all the vegetables we could possibly need to make the dishes here from tomatoes to cucumbers and lettuce and more. We also get a big variety of fruits from things like delicious strawberries to watermelon and oranges. We get this delivery made twice a week in the mornings before the restaurant opens. 
[bookmark: _Toc70541818]Technology Plan
The technology plan of the restaurants is taking away and online booking by using mobile applications and their websites. The offer many promos’ codes and vouchers to attract the customers in their restaurants which lead to profitability and productivity in business. However, there are many other advance technologies which are used by many restaurants in the United Kingdom such as voice technology, tabletop ordering system, chatbots as well as self-ordering kiosks which should be adapted by Spanish restaurant to gain the interest of visitors and guests towards Los 5 Spanish restaurant. As in issues these are the best services to serve their customers. In the latest technology is self-ordering Epos which are the digital system which they place orders by their own which help company to minimize their time to serve and in taking the orders on time without waiting the guest in their restaurants.

EPOST System 
Pros
· Award-winning and highly ranked on Trustpilot.
· Accommodates restaurants, pubs, cafes, food trucks and lounges.
· Personalised dashboard.
· Plug and play with a cloud-based system.
Cons
· Expensive.
· Software is in-depth, making the onboarding process more difficult.
Tillpoint’s restaurant, bar and cafe POS is a very highly rated and reliable service. The basics are covered, with table side ordering and menu management, along with great cloud-based functionality and bank-grade security encryption. The system works offline, and Tillpoint offer fantastic 24/7 support. The system also has a Kitchen Display System for back of house.
Best for: 
Tillpoint’s POS is versatile enough to fit most businesses in hospitality. But it’s certainly worth keeping in mind the complexity of the system, which can be both a blessing and a curse. Perhaps companies with low staff turnover, and plenty of time for training, are more suited.
Cost:
The EPOS software itself comes at a monthly cost of £69.
QR System 
Research shows that coronavirus can survive on surfaces for 2-3 days. To avoid the possibility of cross-contamination, add a PDF QR Code on your menu so that customers can view your menu on their smartphones. Plus, you get the added benefit of saving from having to print seasonal menus or when you need to have an item removed or added. You can change your menu anytime you want without having to reprint again and again.
Another concern the restaurant industry faces is the fear of infections from food deliveries, but there is no evidence that the coronavirus is transmittable from food or water. To help curb this fear, restaurants can offer cashless payments. One easy way to enable this is with mobile payments via QR Code. When you develop an online ordering system, this process could be included so the customer can choose not to pay with cash.
This method truly works, and many restaurants are getting on board. To give local restaurants a helping hand, a company known as Lavu has even been helping restaurants in Albuquerque set up online ordering systems with QR Codes during the coronavirus.
A QR Code is used on a restaurant.
To create an additional revenue stream during the coronavirus, restaurants can promote their related brand merchandise as well. If restaurants get the word out that they are struggling and you can support them by purchasing brand merch, customers will certainly take note of this and try to help. In the same manner used to display a QR Code for an online ordering system as described above, the same can also be done for any product landing pages.
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The Spanish restaurant develops the plan to make gain more profit and growth of their restaurant as they have update and implement their recipes into the organic food to protect the health of customers. 
Introduction of products and services: To serve the users foods such as take away and self-ordering food by which they do not have to waste their time to stand waiting outside. The main product of restaurant is to offer food to visitors which they are required to eat such as they offer aceitunas, Pan con tomato, calmers and many more food. They introduce and innovate new recipes to increase profitability and performance in business. Therefore, launching helps them to develop their restaurant in more locations and areas to maximize the business operations and activity (Darling-Hammond, 2019).
Target market: There are many things which Los 5 Spanish restaurant does to develop their business by strategy such as target market as which type of customers like recipes and foods as well as drink in their restaurant. A small subset of the wider dining industry is the target consumer of your restaurant. Fast food advertisers are targeting advertisements young girls, adolescents, black youth, and Spanish youth. The target market for fast casual catering is quite wide and most demographic regions can cover. Customers must be viewed as future customers almost any age, race, and profits.
Quality services: They provide quality services to guests and ask individual users to provide feedback which part they must improve in their business. There are many services which is provided by Los 5 Spanish restaurants such as waiter, banquet service of Spanish, buffet service and many more services because by providing better services to visitors it helps them to attract customers and decisions to visit back towards restaurants. A good management in the restaurant business implies being polite, accessible, careful, and easy to meet customer requirements (de Jonge, 2018).
Investment: As for the development of Spanish restaurant business they have to invest huge amount in their organization such as websites to book hotels as well as provide application which is easily to handle all the options in that. However, investment is the main part for the success of the restaurant and should buy a restaurant software for booking and many more things which is important for the progress and make the business user friendly. 

Marketing and advertising: It are the tool which helps company to promote their brand through different marketing channels such as social media, digital media, personal selling and using many offers and promotions to increase sales and brand awareness. After the pandemic, the Los 5 Spanish restaurant has promoted their business by using different tools and techniques to increase profitability and productivity (Ernst and Haar, 2019)
Training: Serve the meal and clean it out of the left side of the dinner. The beverages also should be drained and refilled, whenever any employee has to disturb clients, they must be respectful, clean pan, take the review and handle it quickly as well as promote and encourage them to learn about consumer experience that goes beyond fundamental service.
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it is analyzed that due to COVID-19 pandemic the business of Los 5 Spanish restaurant was totally shut down as there were many restrictions by which visitors and guests cannot come to eat the foods and drinks. As this reduces sales and revenue of restaurant industry. There are many milestones which occur in restaurant business which are as follows:
COVID-19 pandemic: The impact has indeed been particularly intense for the restaurant business. Many restaurants struggle to stick their minds above water because diners and bars are shut down. On the contrary, there are major changes in order numbers in locations capable of offering distribution and pick-up services. The Los 5 Spanish restaurant is hit by a significant drop in sales and can easily get out of funding to fund everyday business and employee wages. We encourage you to pay for it by shopping online and buying gift certificate cards from your favorite restaurants so that it can rely on this revenue later on in order to have much needed financial help. A transition from on location to off-premises food is the largest long-term adjustment caused by the Coronavirus pandemic. As the restaurant business learns to adjust and expand despite the negative impacts which will be felt even after COVID-19 is gone, menus will undergo a lot of distinct improvements (García-Lillo and et.al., 2019)

Lack of funds: This means that there is shortage of capital in the organization which affect their business for the long-term survival. It is the main problem of the restaurant business as the ingredients and many other items is required. By the lack of capital Los 5 Spanish cannot update and implement the technology for the survival of their restaurant. On the other hand, locations and cannot compete with the competitors so that they cannot distinct their restaurant from others. However, it impacts the business will be not attractive and investors will not invest their money in the organization (Gunasekaran, Subramanian, and Ngai, 2019).

Marketing mistake: The biggest mistake of the marketing which restaurant business do is that they do not decide the investment and cost which they have to pay the advertisement costs as well as for the budget for the marketing of restaurants. On the other hand, Los 5 Spanish restaurant can make mistake related to the social media sites. Social media give your restaurant a view inward, help create relationships and remain up to date with customers. You should promise your customers not just whether your company is on social media. Take this chance to participate in the conversation. However, it is not sufficient and just to create a communicative profile, it is evident that business owners make serious errors when selling their restaurants on social media on numerous occasions. One of the major marketing errors committed by restaurant owners is that they recruit an incompetent person such as an Assistant or a Fresher to handle their platforms on Social Media.
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It is a detailed map covering all topics related to market transformation, personal, environmental, legal, tax and value development. Exit schedules are a procedure not an occurrence as a business model it should be addressed (Jabbour and et.al., 2020). 
Exit strategies are an emergency procedure implemented by a creditor, a merchant, a risk capitalist and a company owner to repossess or disposed of measurable business properties after pre-determined thresholds have either been satisfied or surpassed. There are different exit strategies such as merger, acquisition, and initial public offer by which they can exit from their business and acquire all the strategies and plans of business venture. Selling the hotel may have been considering since it is part of your retirement plans or because you are concerned about increasing prices and competition. HBD can help you progress by focusing on hotel exit strategy and hotel sales options. Los 5 Spanish restaurants prepare the finances, consider the options, and speak with the shareholders as well as inform the employees about their exit plan. The exit strategy is to determine the plan to minimize the stake and liquidate their own organization. 
Financials: In any company selling, financial services are a big factor. A Financial Policy for the potential will be reviewed and assessed by exit preparation. Producers and consumers feel totally different at a company; that is reflected in the exit planning. Such related matters may include buyout deals, buy-sell contracts, and insurance plans for the continuation of operation.
Leadership: Exit preparation can help to improve a management strategy for an organization. Company customers are attracted to power. For a profitable, well-run enterprise, they would pay massive amounts. Buyers are looking for a stable finance company with solid leadership and a positive community image. The organization will build or strengthen this fact with a strategic strategy and schedule (Mili, Gharbi and Teulon, 2019).
Operations: Operational performance is reviewed and improved with exit preparation. A well-managed, rising, and ready to undertake transition in leadership is very attractive to customers. A prospective exit package, focusing on the company's strengths, would add value, raise customer appetite, and contribute to ensuring a smooth change in time.
Mergers and acquisition: This usually involve combining with or buying from a related firm. This is a win-win opportunity where bordering businesses have additional capabilities and can combine to save money. In context to restaurant business which is selected for this report is for larger businesses, the way they increase their revenues is more productive and rapid than naturally producing new goods.
Liquidation and close: The most popular way of leaving a market is to sell a firm to an interested buyer. But liquidation is always the better and maybe only viable way for several business owners to quit their companies. Especially, the restaurant business is not growing in the current situation because people are conscious about their health and safety. 
From the above analysis, it is evaluated that the exit strategy entails developing and maintaining a clear plan for each service user to implement whether that service user is willing to leave or decides to withdraw from our service. Due to COVID 19 pandemic Los 5 Spanish restaurant wants to make strategy for exit plan as for the lack of investment and increase in competition and costs which impacts negatively on restaurant business. However, they can implement some changes by making exit strategy such as Market Optimization, competition beating, removal/rebranding, enhance Guest Satisfaction, allocation and income optimization, procurement improvement, monitor of finances as well as person, online, advertising and networking, sales and marketing (Munteanu, Facia and Cavaliere, 2020).
Financial Data 
 Income Statement: Annual by Quarter
	
	1st Quarter
	2nd Quarter
	3rd Quarter
	4th Quarter
	Total

	Income
	200000
	250000
	300000
	190000
	940000

	Net sales
	400000
	425000
	225000
	70000
	1120000

	Maintenance expenses 
	450
	450
	400
	300
	1600

	Salaries and wages
	32000
	35900
	33100
	17800
	118800

	Employee benefits
	1500
	1450
	1300
	1000
	5250

	Marketing and advertising
	900
	900
	900
	600
	3300

	Rent
	6000
	6000
	6000
	6000
	24000

	Telecommunications
	1300
	1200
	1150
	900
	4550

	Utilities
	2600
	2750
	1900
	1000
	8250



Total revenue is 940000 pounds. Although the revenue is 940,000, it will not imply that this figure is the net profit. Net profit is the money left after all costs are reduced from income. The estimated incomes and pensions of 118800 are substantial. The rental is still large and will be removed. These all contribute to a decrease in net profit.
Profit and loss
	Start-up capital requirements
	
	
	
	

	Particulars
	Amount (Quarterly)
	
	

	
	1
	2
	3
	4

	Salary of owner manager
	7800
	8580
	9438
	10381.8

	All other salaries and wages
	25800
	28380
	31218
	34339.8

	Rent
	2000
	2200
	2420
	2662

	Advertisement
	500
	550
	605
	665.5

	Delivery expense
	1000
	1100
	1210
	1331

	Supplies
	250
	275
	302.5
	332.75

	Telephone
	250
	275
	302.5
	332.75

	Other utilities
	500
	550
	605
	665.5

	Insurance
	500
	550
	605
	665.5

	Interest
	750
	825
	907.5
	998.25

	Maintenance
	300
	330
	363
	399.3

	Legal fees
	200
	220
	242
	266.2

	Miscellaneous
	1000
	1100
	1210
	1331

	Sub total
	40850
	44935
	49428.5
	54371.35

	
	
	
	
	

	Particulars
	Amount
	Sources of capital
	
	

	Onetime costs
	
	

	Land and building
	225000
	Initial loan

	Furniture and fixtures
	10000
	Initial loan

	Decorating and remodeling
	5000
	Initial loan

	Installation charges
	2500
	Initial loan

	Starting inventory
	50000
	Initial loan

	Deposits with public utilities
	750
	Initial loan

	Legal fees
	2500
	Initial loan

	License and permits
	2000
	Initial loan

	Advertisement and promotion for opening
	2500
	Initial loan

	Cash
	5000
	Initial loan

	Other
	2500
	Initial loan

	Sub total
	82750
	Initial loan

	Total estimated startup capital
	390500
	



[bookmark: Conclusion.]This table discusses benefit and loss, and I shall list only momentarily some of the most significant. The owner's salary amounts to £7800 every three months. Any other pay or salary takes up to 25800 every cent. The net benefit is removed from such items as shipping costs, telecommunications expenses, insurance, legal fees, etc. as listed in this table.
Cash Flow Statement

	Particulars 
	Amount 
	
	
	

	
	1
	2
	3
	4

	Cash inflow
	
	
	
	

	Beginning cash balance 
	10000
	10000
	10000
	10000

	Sale of products 
	1000
	1000
	1000
	1000

	Sale of services 
	1500
	1500
	1500
	1500

	Government payments 
	5000
	5000
	5000
	5000

	Total inflow
	17500
	17500
	17500
	17500

	Cash expenditure
	
	
	
	

	Seed
	10000
	10000
	10000
	10000

	Fertilizer
	3000
	3000
	3000
	3000

	Feed
	2600
	2600
	2600
	2600

	Processing
	1900
	1900
	1900
	1900

	Marketing
	3500
	3500
	3500
	3500

	Capital purchases
	5000
	5000
	5000
	5000

	Interest
	1700
	1700
	1700
	1700

	Debt payments
	2000
	2000
	2000
	2000

	Total expenditure
	29700
	29700
	29700
	29700

	
	
	
	
	

	Monthly net cash flow
	12200
	12200
	12200
	12200

	Cumulative net cash flow
	47200
	47200
	47200
	47200


















This table discusses the cash balance. The amount of cash needed is £10,000. Items are sold at 1000 libraries; programs are sold at 1500 libraries and government payments at 5000 pounds. This produces 17500 libraries of gross inflow. Expenses including fertilizers, seeds, interest, loans and more amount to a sum of 29700 pounds. Consequently, there is a net monthly cash balance of 12200 pound and the net cash flow of 47200 pound.



	Balance sheet 
	
	
	
	
	
	
	
	
	
	
	
	

	Particulars 
	Amount 
	
	
	
	
	
	
	
	
	
	
	

	
	1
	2
	3
	4

	Current assets
	
	
	
	

	Cash
	10000
	10000
	10000
	10000

	Petty cash
	1000
	1000
	1000
	1000

	Inventories
	50000
	50000
	50000
	50000

	Prepaid expenses
	2500
	2500
	2500
	2500

	Fixed assets 
	
	
	
	

	Leasehold
	200000
	200000
	200000
	200000

	Property and land 
	225000
	225000
	225000
	225000

	Renovation and Improvements
	25000
	25000
	25000
	25000

	Furniture and fixtures
	10000
	10000
	10000
	10000

	Vehicles
	30000
	30000
	30000
	30000

	Equipment’s and tools
	16000
	16000
	16000
	16000

	More
	20000
	20000
	20000
	20000

	Total assets
	589500
	589500
	589500
	589500

	Current / short term liabilities 
	
	
	
	

	Credit card payable 
	5600
	5600
	5600
	5600

	Accounts payable
	8000
	8000
	8000
	8000

	Interest payable
	2500
	2500
	2500
	2500

	Accrued wages
	4000
	4000
	4000
	4000

	Income t
	2500
	2500
	2500
	2500

	More
	12500
	12500
	12500
	12500

	Long term liabilities 
	
	
	
	

	Loans
	20000
	20000
	20000
	20000

	More
	25000
	25000
	25000
	25000

	Total liabilities
	80100
	80100
	80100
	80100

	
	
	
	
	

	Net assets 
	509400
	509400
	509400
	509400



The balance is discussed in the fourth table. Here we have the currency, stocks, prepayment costs, assets, cars, machinery, and credit card, etc. As seen in the table, all of them can remove different numbers. Both these considerations lead to 509400 pounds in asset value.

[bookmark: _Toc70541822]Conclusion
From the above data, it is analyzed that due to COVID-19 pandemic the business of Los 5 Spanish restaurant it impacts the business as there were many restrictions by which visitors and guests cannot come to eat the foods and drinks. As this reduces sales and revenue of restaurant industry. The Spanish restaurant develops the plan to make gain more profit and growth of their restaurant as they have update and implement their recipes into the organic food to protect the health of customers. They introduce and launch new services to serve the users foods such as take away and self-ordering food by which they do not have to waste their time to stand waiting outside.The service we will be given to our customers at our restaurant, is going to be a friendly and efficient service. We are especially focused on providing unique environments for people to dine and meet in style. We have a nice bar for young adults to enjoy their drinks, their meal, and a selection of Spanish music. We have given our staff first class training on how to give a good service, so we will be always providing good service
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Introduction

Los 5 Spanish Tapas Restaurant.
Investor
42 welcoming people in our restaurant.

Its in as hands present something that is safe and delicious in a
environment that is clean and stylish.

We value our costumers feedback, for this reason we not only work
to meet customer satisfaction but to exceed every expectation
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Los 5 Spanish Tapas Restaurant

 Five co-workers decide to join their experience and skils to bring to life “Los 5 Spanish
‘Tapas restaurant”

v Los 5 has reigned as one of South WestLondon's top tapas bars and restaurants
since opened in 2000. We offer a fantastic and authentic Spanish cuisine in this comer of
Clapham Junction.

' We provide our guests with the most authentic Spanish food, Relax and meet friends at
our bar o dine in the restaurant. We will ensure there is no better place to enjoy real good
food and the best wine.

OPENING TIMES
Monday to Saturday 12 pm -22 pm

Sunday 12 pm-20 pm L5 ‘Ii
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Objectives

To provide quality organic food.

To modify the menu and other services with the change in consumer
taste, marketing demand and competitors strategy.

To maintain the cost reasonable prices with the best service.

We offer the best atmosphere, the guests feeling relaxed.

Pursued to achieve the profit objective. (Economic objective)
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Mission and Vision

v Get Inspired by Competition. ¥ Offering a Unique Experience.
v Consider Your Customers ¥ Authentic Spanish food.
¥ Keep it Fresh and Unique. ¥ Freshingredients, high quality.

v Innovationand results. ¥ Affordable price.
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Product or Service Description

Product Service Description — is the marketing copy that explains
what a product s and the purpose of a product.

Aproduct / service description is more than describing the product
service, it requires an in-depth creativity to draw in the customers.
Listed below are some of the products that we will be using in our
Spanish Restaurant: -
Eggs

Apple

Rice

Tomato
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PESTLE Analysis

Political issues

+ Stability of political environment, law, taxes, policies on economy, trading
agreements, government's view on culture and terrorism.

Economical issues

¥ Unemployment rate

v Stabilization

+ I the inflation rate increases in the economy where our restaurant is operating, it
will affect the prices of the ingredients.

Social factors

+/ Eating habit of people in the UK
+ Ratio of people o eat out regularly
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Management and Organization

1. Recruitment and selection

2. Training and development
3. Health and Safety
4. Employee benefit
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Marketing Analysis and Trends
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Operations

v The location we have for our restaurant is conveniently located in Clapham
Junction, SW11 2QP.

¥ The facilies we have here were carefully thought out to maximize the space.
This includes bar seats and bench seats as well as normal tables. There is
seating for 42 people.

+ There will be 4 kitchen staff, 3 waitresses, 1 bar staff and 1 supervisor on shift
always

¥ In the kitchen all the equipment including things like the doe press and ovens
etc. are supplied by “Carina restaurant supply Itd” which is a popular brand for
restaurant equipment.
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Operations

¥ The suppliers we use for most of are food here is “Basco Spanish
wholesalers” which come next day and is all Spanish ingredients we need to
complete the menu.

/' Forthe coffee and hot drinks, we serve here it s all supplied by “lly blend".

' We also receive our fresh fruit and vegetables from Sarah's fruit &
vegetable's
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Social Responsibility and Sustainability

v One of the main things we care about is making everything more sustainabl
the environment around us.

v" We do not use plastic straws or plastic take away containers everything is paper or
recycled containers.

v' Waste is reduced as everything is made to order we do not precook lots of different

dishes therefor we have minimal waste at the end of the day.

v' We also have solar panel systems to help with environment and to reduce our
costs of running.

v" All cartons/ plastics and paper etc are recycled to reduce the amount os
of waste. ‘ﬁ

SPANISH
RARAS

Prifysgol Cymru
Y Onncod Dewi Samt
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                        Social Responsibility and Sustainability  26/04/2021     One of the main things we care about is making everything more sustainable for  the environment around us.  We do not use plastic straws or plastic take away containers everything is paper or  recycled containers.   Waste is reduced as everything is made to order we do not precook lots of different  dishes therefor we have minimal waste at the end of the day.  We also have solar panel systems to help with environment and to reduce our  costs of running.  All cartons/ plastics and paper  etc are recycled to reduce the amount  of waste.   
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Technology Plan (Jess)

Offer flexibilty and
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The straightorward o< o Seaiertorward
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Harness the power for all your o
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Development Plan

The Spanish restaurant develops the plan to make gain more profit and growth of
their restaurant as they have update and implement their recipes into the organic

food to protect the health of customers.
+ Introduction of products and services
« Target market

+ Quality services

« Investment

* Marketing and advertising

. Trai





image24.png
Milestone Plan

itis analysed that due to COVID-19 pandemic the business of Los 5 Spanish
restaurant was totally shut down as there were many restrictions by which
visitors and guests cannot come to eat the foods and drinks. As this reduces
sales and revenue of restaurant industry.

¥ COVID-19 pandemic

v Lack of funds

v Marketing mistake
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Exit plan

It is a detailed map covering all topics related to market transformation,
personal, environmental, legal, tax and value development. Exit schedules are
a procedure not an occurrence as a business model it should be addressed.

v Financials

Leaderst

Operations

Mergers and acquisition

AN

Liquidation and close
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Financial Data
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Profit and Loss Account
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Balance Sheet
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Conclusion

¥ Los 5 Restaurant business plan that the opening of our
Restaurant in Clapham junction s a profitable business.

v This s good opportunity for our Restaurant to eam huge
profits.

¥ Spanish food continues to raise and prove as one of the
best in the word. Its been very successful for us in the
market.

o
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Thank you!

Any Question?
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