                   [image: ]

Module Name: Managing Enterprise

Module Code: BMSW4011

Assessment 1: Business Plan and Reflection

Student Name: Esther Moran

Student Number: 2508069

Lecturer: Melanie Squire

Deadline: 19 June 2016 23:59PM













CONTENTS
1. Product and Service Description .................................. 3
2. Company Name ..................................................... 3
3. My Story ......................................................... 4
4. Legal Status ..................................................... 4
5. Mission Statement ................................................ 4
6. Location ......................................................... 5
7. Human Resources .................................................. 7
8. Marketing Activities ............................................ 7
9. Market Research ................................................. 8
10. Financial Resources and 12-Month Cash Flow Forecast ............ 9
11. Competitor Analysis ........................................... 11
12. Critical Appraisal and Future Development ..................... 12
13. Reflection: Skills and Knowledge Developed .................... 13
14. Reflection: Challenges and Learning ........................... 13
15. Reflection: Future Development ................................ 14
16. AI Statement ................................................. 15
17. Reference List ............................................... 16












1. Product / Service Description
Puro Sabor is an Ecuadorian and Colombian restaurant located in Cardiff city centre. The business will offer authentic Latin American food, cocktails and a welcoming atmosphere for families, students, professionals and tourists. During the day, customers can enjoy traditional meals, desserts and drinks inspired by Ecuadorian and Colombian culture. In the evening, the venue will also offer live music events and themed Latin nights to create a unique dining and entertainment experience. According to Visit Cardiff, the city attracts a large number of visitors each year, creating opportunities for new hospitality businesses in the city centre (Visit Cardiff, 2025).
2. Company Name
My business is called Puro Sabor, which means "Pure Flavour" in Spanish. I chose this name because it reflects the authentic Ecuadorian and Colombian food offered by the restaurant. The slogan, "Between Amigos, Eat, Meet, Repeat", highlights the friendly and social atmosphere of the business.
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3. My Story
I got the idea for Puro Sabor when I moved to Cardiff. I saw many restaurants, but I didn’t see a place like the one I wanted to create. I was born in Spain, but my parents are from Ecuador. I grew up with Ecuadorian food, music and culture.
For my family, eating together was very important. We always sat together, talked, laughed and spent time together. For me, those moments were special. I wanted to create a place where people can enjoy good food, good music and good company. I wanted to bring a little part of that feeling and culture to Cardiff.
4. Legal Status 
I have chosen to be a Sole Trader. This means that I own the business and I am responsible for running it (GOV.UK, 2025). I chose this option because it is simple and easy to set up. Another advantage is that I have full control of the business and can make my own decisions.
However, there are also some disadvantages. If the business has debts, I am personally responsible for them. It can also be more difficult to get funding in the future if the business grows. Overall, I think Sole Trader is the best option to start my business.

5. Mission Statement, Aims, SMART Objectives and USP
What I want is to bring authentic Ecuadorian and Colombian food to Cardiff and create a place where everyone feels welcome. I want customers to enjoy good food, good music and a friendly atmosphere. I also want to share part of my culture with people who may not know much about Ecuadorian and Colombian food.
My aim is to build a successful business and create a loyal customer base in Cardiff.
My SMART goals are to reach 1,000 Instagram followers, achieve a customer rating of 4.5 stars and gain 500 regular customers in the first year (Instagram Business, 2025).
A lot of restaurants in Cardiff focus on general Latin American food, but Puro Sabor focuses on Ecuadorian and Colombian food. This type of food is less represented in Cardiff, which gives the business an opportunity to offer something different. Puro Sabor also combines food, music and cultural events, creating a different experience for customers (Kotler, 2021).

6. Location
Puro Sabor will be located in St Mary Street, Cardiff city centre. I chose this location because it is a busy area with shops, restaurants, tourists and local residents. This can help attract customers throughout the day and evening. According to Zoopla (2025), the property is suitable for hospitality use and is located in a high-footfall area. Cardiff Council (2025) also highlights the city centre as an important area for business and tourism. One disadvantage is the high rental cost, but the location offers strong opportunities for growth.
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7. Human Resources
The organisation chart below shows the staff structure for Puro Sabor. I will be the owner and manager of the business. Having clear roles can help the business run better and give good customer service (CIPD, 2025; ACAS, 2025).
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8. Marketing Activities
Social media will be very important for Puro Sabor. Instagram and TikTok will be the main platforms used to promote the business (Instagram Business, 2025; TikTok Business, 2025). Videos of food, drinks, events and customers will be shared online. This is important because many people use social media every day and it is a good way to reach more people.
The business will also use flyers and business cards. Student discounts, themed nights and special events will help attract customers. A photo corner inside the restaurant will allow customers to take pictures and share them online. I think this can help more people learn about the business. The main goal is to attract new customers and also encourage them to come back again.


9. Market Research
Cardiff is a good location for Puro Sabor because there are people from many different backgrounds living in the city. According to ONS (2025), Cardiff has a population of more than 370,000 people. The city also has many students, which can help attract customers.
I think there is a gap in the market because there are no Ecuadorian restaurants in Cardiff and only a small number of Colombian restaurants. Statista (2025) shows that eating out is still popular in the UK. I think this can help Puro Sabor attract customers and grow.
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10. Financial Resources and 12-Month Cash Flow Forecast
This section shows the costs and cash flow forecast for Puro Sabor. The tables show the rent, staff salaries, kitchen equipment, furniture, food, drinks and other business costs. They also show the estimated income and expenses for the first 12 months. I think the first few months will be difficult because the business is new and needs time to build a customer base. However, I think sales will improve as more people know about Puro Sabor. FSB (2025) says financial planning is important for small businesses.
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11. Competitor Analysis
Some competitors of Puro Sabor are Las Iguanas, Viva Brazil and Wings of Glory. They are popular restaurants in Cardiff and already have many customers. I looked at TripAdvisor (2025) and Google Reviews (2025) to see what people say about them. Most reviews are positive and mention good food and a nice atmosphere. However, some customers talk about high prices, waiting times and service problems. I think Puro Sabor can be different because it will offer Ecuadorian and Colombian food, live music and community events. This can help attract customers looking for a different experience.
12. Critical Appraisal
The SWOT analysis shows that Puro Sabor has several strengths, including Ecuadorian and Colombian food, live music and Latin events. The market research also showed a gap in the market because there are very few restaurants offering this type of experience in Cardiff. However, there are some weaknesses, such as high start-up costs and the risk of low sales at the beginning. The cash flow forecast shows losses in the first months but profits later in the year. Overall, I believe Puro Sabor is a viable business with good growth potential.
	STRENGTHS
	WEAKNESSES
	OPPORTUNITIES
	THREATS

	Ecuadorian and Colombian food
	High start-up costs
	Growing interest in Latin culture
	Competition from established restaurants 

	Live music and Latin events
	New business with no reputation
	Students and tourists in Cardiff
	Rising food and energy costs

	Unique concept in Cardiff
	Dependence on customer awareness
	Community events and partnerships
	Economic uncertainty
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13. Existing Entrepreneurial Skills
Before starting this project, I already had some skills that helped me. I think organisation was the most important one. As a student and a single mum, I have to organise my time all the time because there is always something to do. This helped me a lot during the project because there were many sections to complete.
I also think I am quite creative. I enjoyed creating the idea for Puro Sabor and thinking about the food, the events and how to make it different from other restaurants in Cardiff. I spent a lot of time thinking about the customer experience and how to make people feel welcome.
Another skill I already had was communication. I like talking to people and I think this is important because restaurants depend on customer service. This project made me realise that I already had more useful skills than I thought before starting it.

14. Newly Developed Entrepreneurial Skills
During this project, I developed several new skills. The one I improved the most was financial planning. At the beginning, the cash flow section looked very difficult and I didn’t really understand how to do it. However, after working on it, I started to understand why it is so important. It helped me see how much money a business needs, how quickly costs can increase and why planning is necessary.
I also learned a lot about market research. Before this project, I didnt think about how important it is to understand customers, competitors and the local area before opening a business. This helped me understand the market better and make more realistic decisions.
Another skill I improved was using Excel. At the start of the year, I wasn’t very confident using it, but by the end of this project I created several financial tables and felt much more comfortable using it.



15. Feasibility Analysis and Investment Decision
After completing this business plan, I think Puro Sabor is a good idea. Before this project, I knew that opening a restaurant would be expensive, but I did not realise how many things need to be planned. The financial section helped me understand the real costs and everything that needs to be considered before opening.
My biggest concern would be spending a lot of money and then not getting enough customers. If people are not interested, the business could struggle and maybe even close. However, I still think there is a good opportunity. There are very few Ecuadorian and Colombian restaurants in Cardiff and I think many people would like to try something different.
I also think the mix of food, music and events makes Puro Sabor different from other restaurants. Overall, I would invest in this idea because I think it has potential and because it is something I really believe in, I understand that opening a business involves risk and there are no guarantees of success. Even so, this project helped me see that good planning can reduce some of those risks. It also showed me the importance of researching the market and understanding customer needs before making investment decisions.












16. AI Statement
AI tools were used to create visual concept images to support the business idea. All research, analysis, calculations and written content were completed by the author.
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Pl Month Income (£)|  Expenses (£)| Profit / Loss (£)
5 Month 1 £12.000 £25.916 (£13.916)
6 Month 2 £15.000 £25.916 (£10.916)
7 Month 3 £18.000 £25.916 (£7.916)
8 |Month 4 £22.000 £25.916 (£3.916)
9 Month 5 £26.000 £25.916 £84
10 Month 6 £29.000 £25.916 £3.084
11 Month 7 £32.000 £26.500 £5.500
12 Month 8 £34.000 £26.500 £7.500
13 Month 9 £36.000 £27.000 £9.000
14 Month 10 £38.000 £27.000 £11.000
15 Month 11 £40.000 £27.500 £12.500
16 Month 12 £43.000 £28.000 £15.000

17 |Total (Year 1) £345.000 £317.996 £27.004
18
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¥ item | Estimated Cost (£)
5 Rent Deposit (3 months) £16.248
6 |Renovation and Decoration £18.000
7 | Commercial Kitchen Equipment £21.000
8 Bar Equipment £8.500
9 |Furniture and Decoration £17.000
10 Initial Food Stock £5.000
11 Initial Drink Stock £3.000
12 |Licences and Insurance £3.000
13 Marketing Launch Campaign £3.000
14 Emergency Fund £5.248

15 Total Startup Costs £99.996
1
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12 |Cleaner
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14 Food Suppliers
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16 Marketing
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20 Total Monthly Costs
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£5.416
£2.750
£2.000
£1.900
£1.600
£1.900
£1.500
£800
£1.200
£4.000
£1.500
£300
£250
£300
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5 |Bar Counter Installation £2.500
6 Bottle Fridges £1.500
7 |Glassware £800
8 Cocktail Equipment £500
9 |Coffee Machine £2.000
10 POS System and Card Machines £1.200
11 Tables £3.000
12 Chairs £2.500
13 Lighting £2.000
14 Wall Decoration £1.500
15 Photo Corner £1.000
16 Sound System £4.000
17 DJ Equipment £2.500

18 Total £25.000
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£y ltem Estimated Cost (£)
5 |6 Burner Commercial Cooker £3.500
6 Double Deep Fryer £1.200
7 |Commercial Grill £1.500
8 Commercial Extraction System £4.000
9 Walk-In Fridge £3.500
10 Walk-In Freezer £3.000
11 Food Preparation Tables £1.000
12 Commercial Dishwasher £2.000
13 Small Equipment and Utensils £1.300

14 Total Kitchen Equipment £21.000
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