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[bookmark: _Toc194052682]Introduction
Located in Swansea Wales, Steak by night is considered one of the oldest Steakhouses in Swansea (Steak by Night, 2020). This restaurant who primarily caters to locals and families with a solid presence in social media, and yet it fails to provide any special offers or promotions as well as local advertisement (Tripadvisor, 2025). In this analysis, I plan to examine the internal and external factors that influence Steak by Night, providing academic frameworks such as SWOT, Pestel analysis and Porter’s Five Forces  and provide a new strategic market direction.


[bookmark: _Toc194047686][bookmark: _Toc194052683]Internal Analysis
The internal Analysis will help this business by better understanding the strategic decisions by identifying its internal capabilities, the better allocation of resources and all the areas for improvement. The key points that shall be mentioned in this area include but are not limited to, Financial Performance and Customer Demographics.

[bookmark: _Toc194047687][bookmark: _Toc194052684]Financial Performance
 I have summarized The Steak by Night Financial Performance as such with a Revenue estimated formula, Gross Profit estimation, Net Profit estimation, Break-Even analysis and a Profit per table turnover. In  the following Figure1 we can identify the summarization of such.




	Metric
	Estimate

	Annual Revenue
	£624,000 (Walker, 2020)

	Gross Profit Margin
		70% (Andrew, 2006)



	




	Net Profit Margin
		10% (Bohne, 2024)



	




	Net Profit
		£62,400 per year



	




	Break-even Customer p/day
		~69 (Mintel, 2020)



	




	Estimate Daily Customers
	80 (euromonitor, 2024)

	Revenue per Table
		£62.50



	




	Daily Table Revenue
	£1,875


Figure 1. Steak by night profit margins

In this figure we can identify that Steak by Night does operate at a profitable margin (Aldo its quit the small margin) with a stable customer base (British Hospitality Association, 2023) making a profit without the need of a constant and daily full house.
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Now a crucial step to better understand the business is to know the client, for Steak by Night their main clientele consists of local residents and families, indicating a strong community presence (Tripadvisor, 2025). 
This information can help the restaurant make many changes accordingly to its customer  demographic composition, here are some key takeaways:

1. Menu Customization: Understanding the age, income, and dietary preferences of customers allows the restaurant to tailor its menu to their needs. For example, if a significant portion of customers are health-conscious, introducing healthier options may improve customer retention (Journal of Consumer Research, 2023)

2. Pricing Strategies: Knowing the income levels of customers helps in setting appropriate pricing structures. Higher-income customers may be willing to pay for premium steak cuts, while budget-conscious families may appreciate value meal options (Mintel, 2020).

3. Marketing Effectiveness: Demographic insights allow for more targeted marketing efforts. If the primary customer base consists of families, then promotions for family meal deals or children's menus could be emphasized in advertisements (Philip Kotler, 2021).

4. Customer Retention & Experience: Tailoring service styles, portion sizes, and restaurant ambiance to fit customer expectations leads to a better overall dining experience, increasing repeat visits (HubSpot, 2024).

5. Operational Planning: Understanding peak dining times based on customer demographics (families dining earlier in the evening) helps in staffing and inventory management (Franco, 2025)

Steak by Night already plays a good role in some of these points, however some bonus mentions might be Plate Waste Analysis, Competitive Benchmarking and Nutritional Analysis. This points can help the restaurant understand if its portions are too great for the customer, by comparing with similar restaurants and their food contents, checking the daily calorie intake by industry standards.

[bookmark: _Toc194047689][bookmark: _Toc194052686]External Analysis
[bookmark: _Hlk194053696]Using important tools like Pestel, Swot Analysis and Porter’s Five Forces Analysis I intend to dive in some of Steak by Night strengths and weaknesses, in this segment I intend to only bring this points out and elaborate on it at the end to see what can be taken from this and its value for the restaurant.
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Political Factors:

· Regulatory Compliance: Steak By Night must adhere to UK health and safety regulations, food hygiene standards, and licensing laws (UK Government, 2021)Failure to comply with these regulations can result in fines or closures.

· Brexit-Related Impacts: Post-Brexit changes in trade agreements have affected the availability and pricing of imported beef, potentially increasing the restaurant's operational costs (Financcial Times, 2024)


· Taxation Policies: Changes in VAT rates for the hospitality industry directly impact menu pricing and profitability (Office for National Statistics, 2025).

Economic Factors:

· Consumer Spending Trends: The cost-of-living crisis in the UK affects discretionary spending, making customers more price-sensitive when dining out (Hodgson, 2023)

· Inflation & Food Costs: Rising costs of beef, utilities, and wages may force Steak By Night to adjust pricing or reduce portion sizes to maintain profitability (Statista, 2024)


· Local Economic Health: The financial stability of Swansea’s local economy directly influences customer turnout and spending patterns (Group, 2000).


Social Factors:

· Dietary Preferences & Health Trends: The increasing popularity of vegetarian and vegan diets poses a challenge for steak-centric restaurants. Offering plant-based alternatives could expand the customer base (Christopher K. Hsee, 2009)

· Changing Family Dining Habits: Families are more inclined to seek dining experiences that cater to children and provide healthier options, requiring menu diversification (Hery Toiba, 2022)


· Consumer Loyalty & Online Reviews: In an era where online reviews heavily influence restaurant choices, maintaining high customer satisfaction and reputation management on platforms like TripAdvisor is crucial (Journal of Science and Techology, 2024)

Technological Factors:

· Online Presence & Digital Marketing: Steak by Night currently lacks special promotions or local advertisements. Strengthening digital marketing through social media campaigns and Google Ads could attract more customers (Ali, 2022)

· Food Delivery & Online Reservations: Implementing food delivery services through Uber Eats or Deliveroo and offering online reservations could increase revenue streams (Arghya Ray, 2021).


· Customer Relationship Management (CRM): Investing in CRM software to track customer preferences and offer loyalty rewards could enhance customer retention (Philip Kotler, 2021).



Environmental Factors:

· Sustainable Sourcing: Ethical sourcing of meat and sustainable farming practices are becoming critical consumer concerns. Partnering with local, sustainable beef suppliers could improve brand perception (Dr. Iain Lake, 2023).

· Waste Management: Restaurants face increasing pressure to minimize food waste. Implementing portion control and composting food scraps could reduce environmental impact and operational costs (British Hospitality Association, 2023).


· Energy Efficiency: Adopting energy-efficient kitchen equipment and reducing single-use plastics can align Steak By Night with growing eco-conscious dining trends (Scott, 2021)

Legal Factors:

· Employment Laws & Minimum Wage: The restaurant must comply with the UK’s minimum wage requirements and fair labour practices. Rising wage costs could impact profitability if not managed effectively (UK Government, 2021).

· Alcohol Licensing Regulations: Steak By Night must adhere to alcohol licensing laws, ensuring compliance to avoid fines or license revocation (British Hospitality Association, 2023).


· Food Safety & Hygiene Laws: Regular inspections by the Food Standards Agency (FSA) require strict adherence to hygiene and safety standards to maintain a good reputation (Dr. Iain Lake, 2023)
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Strengths:

· Established Reputation: Over 35 years of operation (Steak by Night, 2020).

· Quality Offerings: Consistently positive customer reviews (Tripadvisor, 2025).



Weaknesses:
· Limited Marketing Efforts: Lack of special promotions and local advertising.
· Narrow Menu Options: A focus on steak may not appeal to a broader audience.

Opportunities:
· Menu Diversification: Introducing vegetarian or vegan dishes could attract a wider customer base.

· Enhanced Marketing: Implementing local advertising and promotions could increase visibility (Philip Kotler, 2021).

Threats:
· Economic Downturns: Cost-of-living crises can reduce direct spending on dining out.

· Competitive Landscape: The presence of other dining establishments offers alternatives to potential customers.
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Threat of New Entrants:

Moderate: While starting a new restaurant is relatively easy, Steak By Night’s long-standing reputation provides a competitive advantage. High initial costs for securing a prime location and equipment may deter new entrants.

Bargaining Power of Suppliers:

Moderate to High: Steak By Night relies on high-quality beef, and fluctuations in meat prices can impact profitability. Brexit-related supply chain disruptions increase dependence on local suppliers.

Bargaining Power of Customers:

High: Customers have many alternative dining options in Swansea, making it essential for Steak By Night to maintain quality and service. Online reviews significantly influence purchasing decisions, giving customers more power.

Threat of Substitute Products:

High: Customers can choose alternative restaurants, fast-food chains, or home-cooked meals. The increasing popularity of plant-based diets introduces potential substitutes.




Industry Rivalry:

High: Swansea has multiple restaurants offering similar cuisine, increasing competition. Steak By Night’s established brand helps differentiate it, but continuous innovation is needed to maintain market share.

[bookmark: _Toc194052690]Conclusion
From an internal and external perspective Steak by Night is doing really well, but there is still a great margin for improvement. From an internal perspective this restaurant could benefit from a more diverse menu to appeal to a larger audience, more so it should greatly investigate their food waste and customer takeaways to better understand if its portions are greater of what people needs and expected caloric intake. And from an external perspective the restaurant would really benefit from better image or marketing, it’s clear that Steak by Night benefits from a strong local reputation, so it would be hard for some to experience change, however, the restaurant seems a very outdated from its competitors and could gain a lot from keeping its consistent food quality and better the experience and presentation to its customers.
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1. Revenue Estimation
Estimated Revenue=Average Spend per Customer×Daily Customers×Operating Days per Year 
Assumptions:
· Average spends per customer: £25 (estimated based on menu prices and drinks)
· Daily customers: 80 (assuming a full dinner service)
· Operating days: 6 days a week × 52 weeks = 312 days per year
Estimated Revenue=25×80×312=£624,000 per year

2. Gross Profit Estimation
Gross Profit=Revenue−COGS (Cost of Goods Sold) 
Industry standard food cost percentage = 30% of revenue.
COGS=30%×624,000=£187,200
Gross Profit=624,000−187,200=£436,800
Gross Profit Margin= (436,800/624,000) ×100=70%


3. Net Profit Estimation
Net Profit=Gross Profit−Total Operating Expenses 
Assumed Expenses:
· Rent: 10% of revenue = £62,400
· Labor (Staff wages): 35% of revenue = £218,400
· Utilities, marketing, other: 10% of revenue = £62,400
· Miscellaneous & Taxes: 5% of revenue = £31,200
Total Operating Expenses=62,400+218,400+62,400+31,200=374,400
Net Profit=436,800−374,400=£62,400
Net Profit Margin= (62,400624,000) ×100=10%
Estimated Net Profit: £62,400 per year (10% margin)

4. Break-Even Analysis 
Break-even Point= (Fixed Costs/Contribution Margin per Customer) ​ 
· Fixed Costs (Rent, salaries, utilities) = £374,400 per year
· Variable Cost per Customer = 30% of £25 = £7.50 per customer
· Contribution Margin per Customer = £25 - £7.50 = £17.50
Break-even Customers= 374,400 / 17.50= 21,394 customers per year
Daily Break-even Customers= 21,394 / 312= 69 customers per day 

Steak By Night needs ~69 customers per day to break even.
Since we estimated 80 daily customers, they are profitable but with a small margin.

Profit per Table & Turnover
Revenue per Table=Average Spend per Customer × Average Party Size
· Average party size: 2.5 people
· Revenue per table = £25 × 2.5 = £62.50
If they seat 30 tables per night:
Daily Table Revenue=62.50×30=£1,875
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