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Executive Summary
Royal Indian Kitchen is a proposed Indian restaurant based in Dudley, West Midlands. It aims to serve authentic Indian food in a modern, welcoming setting that suits families as well as individuals. The menu will include a wide range of traditional dishes, such as curries, biryanis, tandoori specials, vegetarian options, desserts, and drinks, all made with fresh ingredients and authentic recipes.

The restaurant will mainly target local residents, families, students, and working professionals who want good-quality Indian food at reasonable prices. To meet the increasing demand for convenience, it will also offer takeaway and delivery services.

Royal Indian Kitchen plans to stand out by providing friendly customer service, genuine flavours, a comfortable atmosphere, and competitive prices. Its marketing will focus on social media, local advertising, loyalty schemes, and partnerships with online delivery platforms.

The business aims to build a strong presence in Dudley’s restaurant market, become profitable during its first year, and develop a loyal customer base. By combining quality food with a positive customer experience, Royal Indian Kitchen hopes to become a popular choice for Indian dining in the local area.
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Overview of Business Idea
Business Overview
Royal Indian Kitchen is a new Indian restaurant based in Dudley, West Midlands. It aims to serve authentic Indian food in a warm, family-friendly setting where customers can relax and enjoy their meal.
The restaurant will offer dine-in, takeaway, and delivery options, making it convenient for a wide range of customers. Its menu will feature popular traditional dishes, including curries, biryanis, tandoori items, vegetarian choices, desserts, and drinks.
Indian food is one of the UK’s most popular cuisines, and Dudley’s growing multicultural community creates a strong opportunity for the business. With rising demand for international food, Royal Indian Kitchen has a good chance of building a loyal customer base and becoming a well-known local dining choice.
Environmental Sustainability and Community Support
Looking after the environment will be an important part of how Royal Indian Kitchen operates. The restaurant will use recyclable and biodegradable packaging for takeaway and delivery orders to help reduce plastic waste (WRAP,2024).
Where possible, it will also buy ingredients from local suppliers. This will help cut down on transport emissions while supporting other businesses in the area.
Royal Indian Kitchen will also give back to the local community by creating jobs for people living in Dudley. It plans to offer work experience placements to students who are interested in building a career in hospitality, giving them practical experience and a chance to develop useful skills.
Unique Selling Point (USP)
Royal Indian Kitchen stands out by combining authentic Indian flavours with affordable prices and a strong focus on sustainability. Customers can enjoy freshly prepared meals made with quality ingredients, while also supporting a local business that cares about the environment and its community.
This mix of great food, fair prices, and responsible practices gives the restaurant a clear identity and helps it appeal to customers who want more than just a meal.
Legal Format
Royal Indian Kitchen will operate as a sole proprietorship. This means the business will be owned and run by one person, who will be responsible for its decisions, finances, and day-to-day management (Burns, 2020).
This structure has been chosen because it is simple to set up and has relatively low start-up costs. It also allows the owner to keep full control over how the business is run and to keep all the profits made by the restaurant.
Management Structure

The management structure will consist of:
Owner/Manager
· Overall business management
· Finance and budgeting
· Marketing activities
· Staff supervision
Head Chef
· Food preparation
· Menu development
· Kitchen management
Kitchen Assistants
· Food preparation support
· Cleaning and stock management
Waiters/Servers
· Customer service
· Taking orders
· Handling customer enquiries
Delivery Driver
· Home delivery service










Market Research

PESTEL Analysis

Political
Royal Indian Kitchen will need to follow UK food safety rules, obtain the correct licences, and pass inspections carried out by the local authority.

Economic
Inflation and rising food prices could increase the cost of running the restaurant. However, demand for restaurant meals and takeaways remains strong, which helps support the business.

Social
Indian food is very popular across the UK, and many customers are looking for authentic dining experiences and a wider choice of food. This creates a good opportunity for the restaurant.

Technological
Online ordering, digital payments, social media marketing, and delivery apps can make it easier for customers to order food. They also help the restaurant reach more people and promote the business.

Environmental
More customers are becoming concerned about the environment and prefer businesses that reduce waste and use sustainable packaging. Royal Indian Kitchen can respond to this by using eco-friendly materials and limiting waste (WRAP,2024).

Legal
The restaurant must follow food hygiene standards, health and safety rules, employment laws, and data protection regulations to operate legally and protect both staff and customers.
Competitor Analysis

The main competitors are local Indian restaurants and takeaway businesses operating in Dudley.

Competitor Strengths
· Established customer bases.
· Strong local reputation
· Existing delivery services
Royal Indian Kitchen's Advantages
· Eco-friendly packaging
· Fresh ingredients
· Competitive pricing
· Authentic recipes
· Strong social media presence
· Excellent customer service

Marketing Communications
Royal Indian Kitchen will use both digital and traditional marketing methods to attract customers.
Website
The restaurant will develop a professional website where customers can:
· View menus
· Book tables
· Place takeaway order
· Access contact information
Social Media
The business will actively use:
· Facebook
· Instagram
· TikTok
These platforms will be used to share food photographs, promotional offers, customer reviews, and updates(Kolter and Armstrong, 2021).
Online Delivery Platforms
The restaurant will partner with:
· Just Eat
· Uber Eats
· Deliveroo
These services will help increase sales and reach customers who prefer home delivery.
Promotional Activities
The business will offer:
· Grand opening discounts
· Student discounts (10%)
· Loyalty cards
· Family meal deals
· Seasonal promotions

Location 
Royal Indian Kitchen will be based in Dudley town centre, an area with high footfall and good transport links. This location should help the restaurant attract both residents and visitors.













Financials
1. Funding Requirements
Royal Indian Kitchen will need around £50,000 to start the business. This money will cover:
· Premises Deposit and rent
· Kitchen Equipment
· Furniture
· Licences
· Initial food stock
· Marketing

2.Funding Sources
Personal Saving (£20,000)
The owner will invest personal saving to demonstrate commitment to the business.
Bank Loan 
A bank loan will provide the additional capital required to purchase equipment and cover start-up expenses.
The combination of personal investment and bank financing reduces financial risk and provides sufficient working capital.
1. First Month Start-up Expenses

	Expense
	Cost (£)

	Premises Rent 
	3,000

	Kitchen Equipment
	20,000

	Furniture and Décor
	8,000

	Initial Food Stock 
	4,000

	Licences and Insurance 
	2,000

	Marketing and Advertising
	1,500

	Staff Wages
	8,500

	Utilities
	1,500

	Miscellaneous Costs
	1,500

	Total
	50,000

	

	

	
	                                                                      (British Business Bank,2024)
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