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Overview
Entrepreneurship is the process by which a person or group of people use coordinated efforts and Resources to seek out chances to generate value and expand by meeting needs and wants in creativity and distinctiveness. Entrepreneurship and Creative thinking are encouraged by business ideas. From the moment an idea is created until the new firm or business is couched to the market, the vision of a business concept is to exhibit and explain the entrepreneurial concept. The initial phase of establishing a firm or commercial activity is known as the “Business stage” (Hougaard, 2006, p. 20)Business Idea


                                 

Creative, Knowledgeable
 Building       successful   business
An early stage of Entrepreneurship



The primary goal of the business plan is to establish Royal India, a Royal Indian restaurant in London, United Kingdom. The target market is fed Royal Indian cuisine. Target customers include rich diners, tourists, and food lovers. The restaurant sought to satisfy all the target customers’ needs. Any nutrition that humans, animals, or plants receive to grow is considered food. Food serves as a social food. Food speaks about the history and cuisine of each location. (Rahman, 2016, p. 4).
Royal Indian culture reflects the varied cultural reflects the varied culture of the nation. Indian cuisine has a variety and reflects local flavours, ingredients, and cooking methods. There are culinary experts and traditional talents unique to each location. (Nandy, 2004, p.10)
Some of the royal Indian dishes from various states are.
State                                                                          Dish
Himachal Pradesh                                                   Dham
    [image: ] 
                            (Source: Food Forward, 2021)


Rajasthan                                                              a) Dal Baati Churma           [image: ] 
                                (source: Doshi, 2015)
                                                                

                                                                     
                                                                                     B) Laal Mass
[image: ]
                                     (Source: Indian Cooking, 2019)

Punjab                                                    Makki di Roti and Sarso da Saag
     [image: ] 
                                (Source: Second recipe, 2022)

With its extensive selection of various cuisines, London has a well-deserved reputation as the world's gastronomic capital. London annually draws millions of visitors from all over the world. (Basu & Altinay, 2002, p. 372) 
	GoalRepresents Royal and diverse culture
Opening of a Royal Indian Restaurant
Business Plan


Customer Satisfaction



Steps



                                      Identifying the strength, weaknesses, opportunities, and threats
                                       Identification of place
                                       Designing of interior structure
                                       Identification of a competitors
                                       Designing of a Menu
                                       Marketing Management 
                                       Financial Management

 This strategy is applied by Rahman to open the Thali Restaurant in Finland. (Rahman et al., 2016, p. 1).
These are all the necessary steps required to open a successful business.                                                                                           
Gaps in the market and how the business plan aims to address it.
Gaps and shortcomings in the market are the common reason for customer dissatisfaction. Every business’s main goal is to achieve customer satisfaction and customer loyalty.
The major gaps identified in the market in London include.
1. Service quality gap - The service quality in restaurants in east London was the subject of an empirical study. According to the empirical findings, the expectations score is treater generally than the perception score, which denotes a low degree of service quality. (Mhlanga, 2018, p. 2)
2. Gap in the knowledge of all ethnic dishes -    Most ethnic restaurants serve only a small number of well-known dishes from a country’s culinary tradition. In linguistic terms, their menus are a condensed list of the numerous regional cuisines of the nation and do not accurately reflect the diversity that visitors to that nation may experience.  In the UK. Only 20 % of the population had tried three or more types of cuisine and 48 % had never eaten in an ethnic restaurant  (Cohen & Avieli, 2004, p. 765)
3. Communication gap - The success of a corporation is significantly influenced by the effect of workplace communication.  (Dang, 2012, p. 8) Despite their eagerness to come, travellers frequently shun local restaurants because communication problems communication issues make the fear worse (Cohen & Avieli, 2004, p. 765)
4. knowledge gap in effective management of food waste -
There is a significant knowledge gap in managing food waste effectively.  Food waste from the food service industry is produced in large quantities. The narrow scope of analysis is one knowledge gap. Before the COVID-19 pandemic, the luxury section of the global food services market was expanding quickly. (FIlmonou et al., 2022, p.1)
5. Gap in providing healthy and hygienic food. -
It was the major gap and many of the sectors does not know about healthy eating. A healthy diet plays a major role in overall well-being and in preventing several diseases, including heart disease, diabetes, high blood pressure, stroke, and cancer. (Claude, 2005, p.18)
My business plan is to open the " Royal Indian" Restaurant in London United Kingdom. It is an ethnic restaurant that serves all the ethnic food of Indian royal culture. Ethnic food is defined as food that reflects a particular group's culture outside of their home market. (Sattar Zadeh et al., 2023, p.1)
It becomes the Centre of attraction for tourism and helps maintain tourism sustainability.
It serves all types of Indian royal dishes from all states, and along with the food, it also serves beverages and drinks. Drinks are responsible for the refreshment of the mood of people. In Indian cuisine, the Term royal frequently regards foods and cooking techniques that were developed and popularized in the ancient Indian royal courts. They frequently use elaborate spice combinations and difficult culinary techniques. Indian royalty is known for its opulence and complexity in long-standing culinary customs.
This is the designed menu of a Royal Indian restaurant representing several ethnic dishes and beverages. 
	Startup
	Main Course
	Beverage

	Pakoda
Funnel Cake
Churma
Balushahi
Kubani ka Mitha
Mutton shahi kabab
Thukpa
Tende ke kabab
Dhokla
Momos
	Bajere ki khichdi
Maaki di roti and sarso ka sag
Daal Baati churma
Laal Mass
Kulcha
Fish curry
Pongal
Missal pav
Kasho mango
Lite chowkia
Chila
Dham
Biryani
Kafrli
Bise Bele Bath 

	Lassi
Kaser milk
Sattu drink
Shikanjvi
Whisky
Juice
Masala Tea
Filter coffee
Green tea




Price settlement takes place in accordance with the price of the neighbouring restaurant.
For e.g. in Soho restaurants –
	Soho Restaurant
	Stater

	Main course
	Desert
	beverage

	
	£10.1
	£ 21.8
	£ 6.3
	£ 9.6



From the royal interior design, A special guide for providing knowledge about the royal culture and ethnic dishes, and social media advertising, one knows and gains knowledge about the royal Indian culture.

It provides nutrient-enriched food. For e.g., Sarso ka saag and maaki di roti is a Punjabi royal dish. It boosts immunity, helps in proper digestion, and removes constipation. (Chopra, 2021)
Sattu is an ethnic drink of Bihar. Sattu aids in colon cleansing, and toxins removal from the intestine. Hence this business plan is successful in overcoming the gap between ethnic dishes and healthy diet knowledge in the market.
It uses social media marketing techniques for advertising and effective communication with customers. Creating an interactive interaction among stakeholders that enables businesses to receive feedback directly from their customers. The use of social media apps such as Instagram, Facebook, and Twitter helps in advertising and gaining a competitive advantage. (Baker, 2015, p. 322)
It used sustainable development methods for the effective management of food waste. Sustainable development is a method that meets the needs of the present without comprising the ability of future generations to meet their own needs. 

Proposed Location 
Successful achievement of a business plan basically depends on the proposed or chosen location. A location is a place that provides space or area to work successfully on the plan. The major factors are responsible for choosing the Environment, Area of attraction, and Economic and political environment.
The proposed location for opening the "Royal Indian " Restaurant in London is SOHO,189 Wardour Street, London, WIF. Since the 19th century, SoHo has served as one of the capital's primary entertainment hubs. The home is conveniently close to oxford circus and Soho square gardens.
                  [image: ]   
                                             (Source: Rightmove, 2020)                               

It targets an area of 806 sq. ft (75 sq.m). The restaurant specification is made according to the Uk - wide property consultancy Blue Alpine in the market which is mainly operated by Starbucks, MacDonalds etc. The typical ratio between the dining area and kitchen area is 60% of the dining and 40 % of the kitchen area. (Rightmove, 2020)

The Royal India Restaurant Specification
	Total sq. ft
	806 sq. ft

	Ground Floor
	506 sq. ft

	Total Cover of dining seats
	25 seats

	Basement
	300 sq. ft



[image: ]
                                                      (Source: Rightmove, 2020)

It is available in the following term.
	Premium                         ----
	£ 300,000

	Term                               ----
	10 years from 20th Feb 2020 

	Rent                               ----
	£ 1,153.85 per week

	Payment Frequency      ----
	Quarterly in Advance

	Rent Review                  ----
	5th Aniversary

	Deposit                          ----
	£ 30,000 (6 months)



It is the best and most beautiful location for opening the restaurant as it attracts many tourists and local people to visit and taste dishes of royal culture. It provides a well-specified area and well dining place including the well-defined arrangement of tables and chairs. It provides a benefit from an alcohol license. (Rightmove, 2020),

Legal Structure
A strong legal framework between the company’s founders and the business is essential to the success of a successful restaurant opening. (Nicoisker, 2021, p. 5)
The primary goals of licensing and food safety regulations are the assurance of food, health, and cleanliness upholding public safety, and preventing criminal activity and unrest on the Restaurant’s property. (Walker, 2022, p.14)

 


Food Business Registration_- This license is necessary for the inspection of a food standards agency to receive a five-star rating for Health and Hygiene.
Food Premise Approval - It is a necessary license and applies to restaurants serving food containing meat, fish, eggs, or dairy.
Bar license - It is an essential license that is required to sell alcohol, hot drinks, and food. The property of blue alpine in Soho of London has the advantage of providing this bar license.
Insurance for restaurants is required to pay for accident-related legal and compensation costs.
Public Liability Insurance -. This insurance covers the costs in the event that a patron becomes ill or sustains an injury while on your restaurant property.
Employers’ Liability Insurance - This protects against the financial burden of representing employees who are hurt at work.
Building Insurance - It is also known as business property insurance. The cost of repairing the restaurant's structure and all its content is covered.
Legal entity motivates workers to work with proper rules and regulations, honesty, proper food safety and maintaining food hygiene.
As an analysis of a legal entity was made according to several Soho restaurants such as Cricket Soho, and Tamarind Khan restaurant. They have all the legal entities. They both also serve non-veg food and have a Food premise approval. (Business Advice, 2022)  
SWOT Analysis-
Strength, weakness, opportunities, and threat is known as SWOT. Strength and weakness are included in a company’s internal factors while opportunities and threats are included in external factors.  This result will result in a plan that is thought to be able to assist restaurant owners in growing their operations. ( Lubis et al. 2019, p. 2)     
	Strength 
	The restaurant will be in a nice and central location in London, and it will offer unique Royal Indian taste at an affordable price. It serves as a place to socialize, where people meet with each other and interact. It helps in maintaining mental health. It also acts as a destination restaurant that promotes tourism sustainability.

	Weakness 
	It includes competition between the neighboring restaurants such as Kitchen Soho restaurant to meet customer satisfaction. Lack of practical experience by the workers will lead to inadequate recruitment of human resources. This will affect the taste and quality of food

	Opportunities 
	It is The vision that leads to improved performance and possible benefits for the organization, increased capital investment. It includes online food delivery service, Which attracts customers as it results in behavioural intentions, and Time-saving orientations (Chai &  Yat, 2019, p. 62). There is another opportunity to build another branch of this restaurant. Construction of rooms for the tourists also led to tourists’ satisfaction.

	Threats 
	It includes the possibility that the circumstances will steadily worsen and have a negative effect on the business performance. It includes the entry of new competitors; they have the ability to increase the profit margin competitiveness. Substitution threat is another risk that gains competitive advantage. The purchasing power of the customer decreases the profit margin by forcing down prices. It influences the price and quality of the product. (Bista et al., 2016, p. 31).



Marketing -The management process known as marketing oversees finding, anticipating, and profitably meeting client needs. (Ensor, 2005, p. 2). With the help of marketing management, the target market can be reached. The main target market of this business includes tourists, Food enthusiasts, Gastronome Rich diners etc.  It uses two types of marketing including social media and sustainable Marketing to reach the target market.
Social media marketing- It is the promotion of Goods and services primarily on the internet, and digital technology yet also including cellular phones. With the help of the media, the promotion of marketing services is enhanced. With the help of the internet, companies provide an amount of information. The Internet enables businesses to communicate with customers and gives them a wealth of information about their products via email, websites, Instagram, and Twitter. It uses this technique for advertising and for effective communication with the customers to satisfy each demand of the customers. Advertising plays an important role in enhancing the business and achieving a competitive advantage. For e.g., Burger King uses YouTube channels for advertisement and communication with customers. (Wirasana et al., 2021, p. 37).
Sustainable Marketing - Sustainable Marketing is the process of organizing, carrying out and managing the creation and distribution that satisfies the demand of the client. Met the organization’s objectives and this approach is appropriate for the ecosystem. (Kemper et al. 2019, p. 278). It is an effective method used for maintaining customer satisfaction and loyalty by providing the best service and effective management of food. With the combined use of AI, Ml IOT, enhancement in bioprocessing of food wastes and generating valuable products and chemicals that contribute to improving environmental sustainability and food security tame place. for e.g., the production of methane serves as an energy conservation successful Restaurant named Appointed also uses a sustainable Marketing strategy. (Said et al., 2023, p. 3)

Budgeting or financial plan and Funding requirements –Entrepreneurs need to understand financing to raise enough funding. maintaining financial records, managing cash flow, and accurately calculating costs. (Rachapaettayakom et al., 2020, p. 6). The definition of finance is the system that involves money circulation, credit granting, investment making, and the supply of financial services. A crucial factor in a business's successful launch is financial management. (F Brigham et al., 2021, p. 4)
 In my business, the source of finance includes -
1. Personal savings
2. Banking loan 
Personal saving - It is the most common method and internal source for managing finance. It is a type of national internal capital accumulation. People's savings can be used by the government and businesses as a source of funding The decision to save is influenced by factors like the economy, the savers' financial status, and their saving decision. Saving via a bank, purchasing real estate, and purchasing gold are ranked in order of how well-versed savers are in various types of savings. (Suppakitjarak et al., 2015, p. 327) For e.g. -Asian business owners who successfully grew their enterprises did so by starting out with personal money, asking family and friends for guidance, hiring non-Asians, and investing in employee training. (Basu, 1998, p. 318)
Banking loan - A Bank loan is the most crucial external source of finance. Bank loans are among the most significant services that bank offer because they account for the largest portion of assets and generate the largest amount of revenue for the bank. Because of this, banks must exercise extreme caution when disbursing loans, which is accomplished by establishing a legal system that protects the right of borrowers. (Assi- Al et al., 2023, p. 384).
It is the most demandable source by entrepreneurs. For example - Six different immigrant communities’ entrepreneurs in London - (Indian. East African, Asia Turkish, Bangladesh, and Pakistan) demands bank loan to start up their business. This result was analyzed by the result of 163 interviews with these Entrepreneurs. (Basu et al., 2022)
This table represents the cash flow system of the business. It includes cash inflow, which represents how much cash is needed to start the business and cash flow, which represents the amount of cash used in the business. The overall result gives the profit or loss of a business.
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Cash in-flows

Starting point 1 2 3 4 5 6 7 8 9 10 11 12 TOTAL

Total anticipated sales £0 £9,730 £19,460 £25,415 £37,830 £48,570 £58,220 £61,995 £61,410 £64,680 £71,725 £78,770 £121,970 £659,775

Value of your Start Up Loan £43,000 £0 n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a £43,000

Other sources of cash or equity £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0

Existing assets for business purposes £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0

Investment by owner £45,000 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £45,000

Total cash in-flows (A) £88,000 £9,730 £19,460 £25,415 £37,830 £48,570 £58,220 £61,995 £61,410 £64,680 £71,725 £78,770 £121,970 £747,775

MONTHS
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Cash out-flows

Starting point 1 2 3 4 5 6 7 8 9 10 11 12 TOTAL

Total anticipated cost of sales £0 £5,065 £10,130 £13,233 £19,690 £25,260 £30,260 £32,223 £31,905 £33,615 £37,288 £40,960 £63,435 £343,063

Rent or premises costs £0 £5,000 £5,000 £5,000 £5,000 £5,000 £5,000 £5,000 £5,000 £5,000 £5,000 £5,000 £5,000 £60,000

Utilities (gas, electricity, water) £0 £1,700 £1,700 £1,700 £1,700 £1,700 £1,700 £1,700 £1,700 £1,700 £1,700 £1,700 £1,700 £20,400

Insurance £0 £1,800 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £1,800

Marketing and advertising expenses £0 £500 £500 £500 £500 £500 £500 £500 £500 £500 £500 £500 £500 £6,000

Equipment purchase or leasing £0 £2,500 £0 £0 £3,000 £0 £0 £0 £3,100 £0 £0 £0 £0 £8,600

Professional fees (legal, accounting etc.) £0 £1,150 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £0 £1,150

Staff costs £0 £10,000 £10,000 £10,000 £10,000 £10,000 £10,000 £10,000 £10,000 £10,000 £10,000 £10,000 £10,000 £120,000

Start Up Loan monthly repayment - First Loan n/a £0 £900 £900 £900 £900 £900 £900 £900 £900 £900 £900 £900 £9,900

Total cash out-flows (B) £0 £27,715 £28,230 £31,333 £40,790 £43,360 £48,360 £50,323 £53,105 £51,715 £55,388 £59,060 £81,535 £570,913

£88,000 -£17,985 -£8,770 -£5,918 -£2,960 £5,210 £9,860 £11,673 £8,305 £12,965 £16,338 £19,710 £40,435 £176,863

£0 £88,000 £70,015 £61,245 £55,328 £52,368 £57,578 £67,438 £79,110 £87,415 £100,380 £116,718 £136,428 £176,863

£88,000 £70,015 £61,245 £55,328 £52,368 £57,578 £67,438 £79,110 £87,415 £100,380 £116,718 £136,428 £176,863 £176,863

MONTHS


