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The business plan is based on the start-up company namely Lila Restaurant which provides innovative farm-to-table dining experiences in the heart of the UK, a city that is mainly known for its best culinary cultures. With the integration of locally sourced organic produce as well as innovative cuisine, Lila Restaurant not only provides the best meal option but at the same provides the best services to the targeted customer segmentation (Razzak et al., 2023). While considering the marketing segment, the main emphasis is needed to be on Demographic marketing that considers age, geographic location, and occupation. The target market of Lila Restaurant is associated with the wider range of food enthusiasts within the age group of 26 to 56 that share the common appreciation for sustainable, higher quality-based dining experience by possessing the disposable income of the customer (Korede et al., 2023). 
The main mission of the company is to offer the best possible dining experience with the help of exceptional service and innovative cuisine along with a commitment to excellence. The main vision of the company is to foster an environment which focuses on innovation and advances the level of sustainability in the operation. There is also a focus on dealing with sustainable growth and enhancing sustainable business practices to safeguard possible business practices.  
[bookmark: _Toc180085564]Overview of Product or Services 
With the maximizing awareness among the different customers based on the food that they eat and quality dining experiences, Lila Restaurant not only provides the best services to the customer but also provides the cornerstone to the communities – a specific place which celebrates local farmers as well as winemakers by contributing to the success of Lila Restaurant. The management of Lila Restaurant will strategically be positioned to capitalize on the future trends for sustainable living that the management will anticipate growing in the future (Marshall, 2023). There is also a focus on long-term service by considering extensive formalities faced by the regulatory opportunities. 
Considering the service, there is a focus on providing online booking facilities both inside and outside the restaurant as per the customer demand. There is a focus on providing the option of home delivery by collaborating with companies like Deliveroo, and Uber Eats (Chaudhry et al., 2023). There is also an online payment facility that can help customers make payments through their digital wallet and reduce the use of cash. There is also a focus on authenticity and longevity that helps to advance operational effectiveness all across the world. 
[bookmark: _Toc180085565]Legal Format 
As the Limited Liability Company (LLC), Lila Restaurant has benefited from the best legal framework which nurtures both growth as well as asset safeguarding. This legal structure aligns with Lila Restaurant’s internal commitments to responsible growth as well as sustainable business practices and safeguarding Lila Restaurant’s long-term interest (Garieri, 2023). As an LLC, Lila Restaurant is given the freedom to particularly focus on the specific personalized aspects of the entire business process without taking any types of regulatory formalities.  The long-term potential for Lila Restaurant is very promising and at the same time, it shines bright to provide the best services to the customers as per their tastes and preferences. 
[bookmark: _Toc180085566]Management of the Company 
Owner 
Lila Restaurant’s organizational structure is mainly designed to promote efficient business operations with a clear line of communication and an effective decision-making process. At the apex of the hierarchy, there is an owner who oversees the entire business operation of Lila Restaurant and they are responsible for investor relationships as well as strategic planning. Both the federal manager and Executive chef are directly reported to the owner for front-of-house as well as back-of-house operations. The General Manager of Lila Restaurant oversees the service manager who is associated with front-of-the-house operations while on the other hand operational manager of Lila Restaurant is mainly responsible for their day-to-day administration tasks. 
Employees 
Employees are the main backbone of Lila Restaurant’s business operation and are mainly responsible for the below-mentioned operations-
Preparation of meal ingredients for the Cook that consists of washing, slicing and cutting ingredients
Assist kitchen staff members in unloading food supplies from the delivery trucks. 
Requirements of External Professional Services 
Lila Restaurant's external professional team includes a Food and Beverage Consultant who offers different types of industry-related insights as well as future trends for keeping the entire product offering more competitive. Lila Restaurant engages with the legal advisor to make sure that the intended business operation will comply with all local as well as federal regulations. These professional helps to ensure that Lila Restaurant’s operation process is not just creatively innovative but at the same time it is financially sound as well as legally compliant. 
[bookmark: _Toc180085567]SWOT Analysis Model 
	Strengths 
The strength factor of Lila Restaurant is associated with their internal commitment to higher quality, locally sourced as well as organic ingredients which resonate with the preferences of the customers for different types of sustainable eating options. 
The central location for the accessibility of different facilities as well as convenience maximizes Lila Restaurant’s appeal to both local customers as well as visitors. The best skills set of management team members of Lila Restaurant provide the strategic vision as well as operational efficiency by positioning Lila Restaurant for effective growth.     
	Weaknesses 
As an upscale establishment, the higher price point might deter the price-sensitive consumer in the competitive market in which the price is very competitive. Different types of seasonal variations in product availability lead to different types of challenges for menu consistency by affecting the satisfaction of the consumers. Lila Restaurant faces different types of potential challenges for higher employee turnover in the UK restaurant industry that can disrupt both service qualities as well as incur additional costs for training. Lila Restaurant was resilient on different local suppliers while the strength factors based on the quality could be very weakened if any type of instability arose for local supply chain operation.      

	Opportunities 
Expanding the demographic interest for gourmet as well as the best dining experience provides the best growth opportunities. There is an internal potential for maximizing Lila Restaurant’s offering by providing the best dining experiences for example setting up the chef's table as well as a cooking workshop that attracts both local as well as new customers for Lila Restaurant. In addition, collaboration with different types of local food festivals as well as high-profile local influences could raise Lila Restaurant’s profile. The future trend for different types of food delivery services provides the best opportunities for reaching a wide range of customers. As stated by (Karamina and Fachira, 2023), implementation of sustainable practices could lead to the entire cost savings for consumers over time as it is very appealing to environment-conscious customers. 
	Threats 
The global restaurant industry has been subjected to severe competition where new entrants always emerge with different innovative concepts which help to get associated with a wide range of consumers. As stated by (Bui, 2023), an economic downturn can create a negative impact on the customer spending behaviour pattern mainly in the higher-end-based dining segmentation. Fluctuations in agriculture production because of the different external factors as well as climate change could affect the costs for the best quality ingredients. In addition, food safety norms as well as different employment regulations could be associated with the different types of operational challenges. The internal risks for reputational damages because of the negative food review and different food incidents can create a negative impact on customer retention and the viability of the business. 



Table 1: SWOT Analysis of Lila Restaurant
(Source: Self-Created)
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4P of marketing is mainly emphasising the importance of developing products as per the customer's tastes and preferences. The 4Ps of marketing help the management of Lila Restaurant to develop the best business strategy which resonates with their targeted segmentation. Considering the 4P marketing, the main emphasis is needed to be on the Product, Place, Price and Promotion. The details of this aspect are presented below: 
· Considering the Product, the main emphasis is needed to be on the Unique Selling Points like Appetizers, Entrees, and Desserts. The main emphasis needs to be towards culinary excellence combined with a high level of sophistication. Each of the dishes is going to have a combination of different forms of ingredients within the local community. Hence, it is stated to be true that the use of innovation and culinary methods is essential to ensure that there is a competitive advantage. There is an emphasis given to the use of fresh ingredients and quality recipes as it influence innovative dishes (Aleskerova and Fedoryshynа, 2023). There is also a need to focus on Research and Development to ensure that there are innovative dishes without any form of compromise on Artisanal Values. There is also a need to have emphasis on the development of intellectual property to reduce future promises. 
· Considering the concept of place, the restaurant is going to be situated in Plymouth, which is rated to be the best place in the UK for opening a restaurant. The main reason behind this is the opportunity to have seafood, lively pubs and cosy cafes along with bars. Along with this, there is also an opportunity to attract a large number of customer base that are attracted by them (Beksh, 2023). Under such a situation, there is an opportunity to attract people from different places to advance the level of growth.  
· Considering the Price, the main emphasis is given to penetrative pricing to reduce the price and attract more people. Different forms of dishes that are available for the customers are Super cheap, Cheap, Moderate, and Expensive. The use of penetrative pricing implies that the cost of the dishes is going to be 20% less for the customers during the initial 6 months of operation. The average cost for the meal is stated to be between 20 to 25 Pounds per meal even though there is an opportunity to have differences of opinion in the workplace. There is also an opportunity to have a premium card for the initial customers with whom they can get a discount of 20% for the first 2 years of operation. The main reason behind the use of this pricing is to attract customers who find dining to be too expensive in modern days (González-Márquez et al., 2023). With around 25% of the visitors having marked price to be their first consideration while visiting a restaurant, 78% of the customers in the UK find dining to be expensive. The fast-food restaurant is expected to have a strong and effective restaurant to deal with the profit margin.  
· Considering the aspect of promotion, there is going to be a focus on marketing with the help of traditional media and social media. The initiation of the promotion will be done with the help of social media platforms like Facebook, Twitter, YouTube and Instagram. The reason behind this is the low cost and higher reach that helps them to expand their reach beyond the boundary. While the use of Instagram can be used to share pictures of the dishes, the use of Facebook and YouTube can be used to share videos regarding the making of dishes (Barrow, 2023). This helps the customers to be convinced by considering the benefit for the company to advance growth. After getting the initial set of customers and expansion of the revenue, there is a focus on marketing the business with the use of Print Media. Adds to newspapers like “The Guardian” and “The BBC” along with television channel ads are essential to attract a customer base. Hence, it is stated to be true that use of the different media is considered to be beneficial to reaching out to a larger audience. 
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This cash flow statement shows the very healthy cash position for Lila Restaurant in the timeframe of 12 months. Except for the first months when the entire business model is yet to stabilize (Start-up costs exceed 25000 Euro). Apart from that based on the above analysis it could be stated that others 11 months shows the very positive operating cash flow for Lila Restaurant that helps the business to generate cash. 
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